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Hue  presented  in  full  colour  is  the 
fur  dairymaid  who  serves  as  the 
trade  mark  for  “  Buttabelle  " — the 
^rfect  butter  flavour.  Renowned 
fu  its  purity  and  true  taste,  Butta- 
Mk  is  an  invaluable  ingredient  for 
we  in  the  making  of  every  kind  of 


ESSENCE  DISTILLERS 
SINCE  1851 


What  makes  food 
taste  nicer  ^  H 


Vanillin-Monsanto 

Vanilla  Havourin^  is  as  popular  in  cakes  and  pastries  as  in  other  foodstutis.  And. 
throughout  the  food  and  confectionery  trades,  this  widespread  demand  continues  to  he 
successfullv  met  bv  the  use  of  Vanillin-Monsanto. 


I'his  ioo°o  pure  product  is  easy  to  handle,  readily  soluble  and  has  a  most  attractive 
Havour.  Its  exceptionally  high  quality  has  made  it  ideal  for  essences,  custard  powder, 
ice  cream,  cocoa,  chocolate,  etc.  Write  today  for  full  information. 


MONSANTO  CHEMICALS  LIMITED 


506  Victoria  Station  House,  Victoria  Street,  London,  S.W.I. 


In  associotfon  with  :  Monsonto  Chernico/  Con^pany.  St  Louis.  U  S.A.  Monsonto  Canada  Ltd.,  Montreo/.  A^onsonto  Chemicflis 
(Ajztralia)  Ltd.,  Me/bourne.  Monsanto  Chf'mco/s  of  India  Ltd.,  Bombo^,  fteO^esentotives  in  the  world's  principal  cities. 
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Jv  valve  of  the  latest 
design  and  construction  for 
every  purpose 


HERE  IS  THE  WIDE  RANGE  OF 
VALVES  WE  CAN  OFFER 


in  enamelled  cast 
iron  with  seating 
made  of  teflon* 


All  types  in  forged 
steel — on  request  in 
acid  resistant  ma¬ 
terial.  Unbreakable ! 


in  stainless  steel. 
1 8  /8  Molybdenum . 
Gaskets  and  packings 
made  of  teflon* 


Quick 

Deliveries 


Sole  distributor  in  the  U.K. 


MacMneiy 

•(CONTINENTAL) 

limiled 

175,  BROMPTON  ROAD, 
LONDON,  S.W.3. 

TEL.:  KENSINGTON  6aat  (3  LINES) 
GRAMS:  MACCONTAL,  LONDON 
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.  June 

evil 

Evans.  Wm.,  ft  Co..  Ltd. 
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Metal  Box  Co.,  Ltd.  ... 
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•  JuM 

Leiner,  P..  ft  Sons,  Ltd. 

•  XIX,  XXVI 

Levasseur,  L..  ft  Co.,  Ltd.  . 

•  cz 

Lewis,  H.  K..  ft  Co..  Ltd.  - 

-  Oa. 

Loders  ft  Nucoline,  Ltd. 

-  Ixxxiii 

Loma  Electronic  Equipment,  Ltd. 

-  June 

Londex.  Ltd.  ... 

Mar. 

Longwood  Engg.  Co.,  Ltd.  • 

-  Ixxxv 

Caleb  Duckworth,  Ltd. 

Calfos,  Ltd. 

Cambitzi,  G.,  ft  Co.,  Ltd. 
Cambridge  Instrument  Co.,  Ltd. 
Canning  Town  Glass  Works.  Ltc 
Chamberlain  ft  Willows 
Chelsea  Flour  Mills,  Ltd. 

Cinema  Television,  Ltd. 
Clarke-Built,  Ltd. 

Clark,  George,  ft  Co.,  Ltd.. 
Clark,  T.  ft  C..  ft  Co..  Ltd..  • 
Coates  Bros.  Inks,  Ltd. 

Cohen,  George,  Sons  ft  Co.,  Ltd 
Colt  Ventilation 
Commer  Cars,  Ltd.  . 
Confectioners'  Vegetable  Colo 
Essences  Co.,  Ltd.  . 

Coombs,  H.  A.,  Ltd. 

Cooper,  McDougall  ft  Robertson 
Co-operative  Wholesale  Socy. 
Corn  Products  Co.,  Ltd. 
Creamery  Package  Mnfg.  Co..  Lt< 
Crofu  (Engineers),  Ltd. 
Crompton  Parkinson,  Ltd.  - 
Cumming  Parsons,  Ltd. 


Dale.  John,  Ltd. 

Danks,  Edwin,  ft  Co.,  Ltd.  • 
Dave,,  Paxman  ft  Co..  Ltd. 


Haller  ft  Phillips,  Ltd. 
Hamburger,  M.,  ft  Sons 
Hangers  Paints,  Ltd.  - 
Hanovia,  Ltd.  ... 
Hardaker.  John  T.,  Ltd. 

Harvey.  G.  A.,  Ltd.  . 

Havinden,  G.,  Ltd. 

Herbert,  Sidney,  ft  Co. 

Heston  Equipment  Co.,  Ltd. 
High  Duty  Alloys.  Ltd. 

Hillier  Parker  May  ft  Rowden 
Hilton,  Wallace  ft  Co.,  Ltd. 
Hogg,  Thos.  ... 
Honeywell-Brown,  Ltd. 
Hopkinsons,  Ltd. 

Horton  Mnfg.  Co..  Ltd. 

Howard  Pneumatic  Engg.  Co.,  Lt 
Howard  ft  Sons,  Ltd. 

Howards  (Colney),  Ltd. 

Hubbard,  W.  J.,  ft  Sons,  Ltd. 
Hull  Development  Committee 
Hunt,  John  (Bolton),  Ltd.  • 


National  Adhesives,  Ltd. 

National  Glass  Works  (York),  Ltd. 
Ncgretti  ft  Zambra,  Ltd.  • 

Newalls  Insulation  Co.,  Ltd. 

Nipa  Laboratories,  Ltd. 

Norman  Engg.  Co.  ... 
Northern  Ireland  Distributors,  Ltd. 
Norwood.  W.,  ft  Sons,  Ltd. 
Nu-Swift,  Ltd.  .... 
Nutregen,  Ltd.  .... 


Oppenheimer  Casing  (U.K.),  Ltd. 
Optrex,  Ltd.  .... 
Ormerod  Engineers,  Ltd.  . 
Osborne  Engineers,  Ltd. 

Oury,  Millar  ft  Co.,  Ltd.  . 


Imperial  Chemical  Industries,  Ltd. 

. 

XXV,  xxxvii 

Padley  ft  Venables,  Ltd. 

•  JuM 

Incandescent  Heat  Co.,  Ltd. 

. 

-  April 

P.A.M.,  Ltd. 

.  aii 

Industrial  Tapes,  Ltd. 

. 

-  Jan. 

Palmer  Mann  ft  Co.,  Ltd.  • 

Ftb. 

Insecta  Laboratories.  Ltd.  - 

. 

•  Ixxii 

Palmer.  S.  J..  N/C)  Ltd. 

•  April 

- 

-  -  April 

International  Exhibition  of  Gastronomy 

and 

Pascall  Engineering  Co.,  Ltd. 

.  cviii 

. 

•  -  June 

Tourism  .... 

. 

•  June 

Pearn,  Frank,  ft  Co.,  Ltd. 

Mar. 

- 

-  -  June 

Interscience  Publishers.  Ltd. 

- 

Dec. 

Peerless  ft  Ericsson.  Ltd. 

•  Ixxxix 
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The  Jones  kl  44  Mobile  Cranes  are  the 
fastest  grabbing  cranes  in  the  world. 
They  can  simultaneously: — 

(1)  Slew  360°. 

(2)  Hoist  or  lower  with  full  load. 

(3)  Derrick  or  travel  as  selected. 


with  the  speedy, 
versatile  KL  44 


Distributed  in  the  United  Kingdom  by 

GEORGE  COHEN  SONS  &  COMPANY  LTD. 

WOOD  LANE  •  LONDON  •  W12 

Designed,  .Manufaaured  and  Exported  by  their  Associates: 

K  &  L  Steelfol'noers  &  Engineers  Ltd.  '  Letchworth  Herts. 


MOBILE  CRANES 


Compare  the  kl  44  on  price-for-capacity 
at  various  radii ;  on  design,  specification, 
engineering,  performance,  and  after¬ 
sales  service,  with  any  other  mobile 
crane.  You  will  be  impressed. 


EARLY  DELIVERY 

HIRE  PURCHASE  TERMS  ARRANGED 


JONES 


food  Manufacture — July,  1954 


547/11 19A 
V 


f  Index  to  Advertisers  j 


Page 


Permoflaze.  Ltd.  .....  cvi 

Pertnutit  Co..  Ltd.  .....  xtiv 
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Feb. 

Raoid  Magnetic  Machines,  Ltd.  * 
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Rayner  A  Co.,  Ltd.  ... 

June 

Reads,  Ltd.  .... 

Ixxxii 
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Ixxxviii 
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Reigate  Warehouses 

Ixxii 

Roberts,  David,  A  Son 

May 

Robinson,  R.,  A  Co.,  Ltd.  * 

Mar. 

Rotoplunge  Pump  Co..  Ltd. 

cvi 
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Ixvi 
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xxvii 
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Rubber  Improvement,  Ltd. - 
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xxviii 
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Ltd. 
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Saunders  Valve  Co.,  Ltd. 

xviii 

Sauven  Perforating  Machine  Co. 
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Saxon  Engg.  Co..  Ltd. 

ci 

Scherer,  R.  P.,  Ltd. 

June 

Scientific  Subscription  Service 

Feb. 
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Semtex,  Ltd.  ... 

xlix 

Seyfried,  John  F..  A  Sons,  Ltd. 
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xcviii 

Shell  Chemicals,  Ltd. 

June 

Short  A  Mason,  Ltd.  * 

Feb. 

Sieber,  James,  Ltd. 
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Thompson.  John,  (Dudley),  Ltd.  •  •  June 

Thompson  &  Norris  Mfng  Co.,  Ltd.  -  •  Dec. 
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United  Steel  Companies,  Ltd.  ... 
Universal  Metal  Products,  Ltd.  ... 

Usines  Vermylen  S.A.  .... 


Valley  Products  (Lye),  Ltd.*  ■  *  -  civ 

Vauxhall  Motors.  Ltd.  .... 

Venesta.  Ltd.  ...... 

Vickers-Armstrongs.  Ltd.  ... 

Viscose  Development  Co.,  Ltd.  .  •  .  Nov. 


WAECO.  Ltd.  (Fumite  Division)  •  -  cvi 

Walker,  Crosweller  A  Co.,  Ltd.  ...  Ixxvm 
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Warwick  Production  Co.,  Ltd.  ...  In, 

Washington  Chemical  Co.,  Ltd.  *  .  .  x, 
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Yorkshire  Engineering  A  Welding  Co.,  Ltd.  Ixxxvii 


How  to  improve 
body  and  texture. •• 


THE  CLARKE*BUILT  HOMOGENIZER 

Handles  light  or  heavy-bodied  products  with  equal  efficiency 
produces  stable  emulsions  .  .  .  gives  the  product  a  uniform 
richness  of  texture  unmatched  by  any  other  method. 

Operates  on  vastly  superior  principle  with  greater  effective 
homogenizing  surface.  All  stainless  product-contact  surfaces. 
Gear  mechanism  in  sealed  oil  bath.  Easily  accessible  for 
cleaning.  Readily  modified  for  any  specific  duty.  Single  or 
two  stage.  Capacities:  75-100  and  200-400  g.p.h. 


Please  write  for  details  of  Clarke-Built 
equipment  for  Food  and  Liquid  processing: 

“SUPERPLATE"  HEAT  EXCHANGERS.  FILTERS, 
PUMPS,  “VOGT"  ICE  CREAM  EQUIPMENT, 
VACREATORS,  C-B.T.S.  “SANITARY” 

SANITARY  FITTINGS,  ETC.  ' 


W  *  Ask  also  about  our  new 

/  MONEY  A  LABOUR-SAVING 
0  MACHINERY  FOR  CASING  ALL  TYPES  OF  BOTTLES 

/  OLARKm-mUtLT  LtMtTCD 

r  POWER  ROAD.  CHI  SWICK.  LONDON.  W.4 

T*l.:  CHItwick  763  1  -4  A  6306-8 


Processed  Foods  •  Confectionery 
Liquid  Concentrates  *  Milk  Products,  etc. 


VI 
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THIS  FASTER  SMOOTHER  REHER  MIXER 
SAVES  MONEY  IN  LARORATORY  AND  WORKS 


Designed  to  mix  quantities  from  5  to 
50  gallons  and  beautifully  made  from 
ihe  best  materials  and  components  in  the 
world,  this  high-speed  machine,  with  its 
unique  ‘Dispersator'  mixing-head,  or  fitted 
with  marine  propeller,  brings  new  speed 
and  etlicicncy  to  any  or  all  of  the  follow¬ 
ing  operations : 

*  Liquid  liquid  and  liquid  solid 
dispersions. 

*  Acceleration  of  chemical  reactions. 

*  Speed-up  of  solution  manufacture. 

*  V\ashing. 

*  Lmulsion  premixing  &  manufacture. 


There  are  Premier  Mixers 
and  Mills  to  cope  efficiently 
with  ail  YOUR  mixing, 
milling,  emulsification 
and  dispersion  problems 


Portable  Mixers  up  to 
50()  gallons 


Write  today  for  full  details  of 
rte  remarkable  performance 
of  this  PREMIER  PILOT  MIXER  to : 


COSTS  ONLY  £iS 

Stand  £14  .  10 . 0  extra 

SAVES  TIME  AND  LABOUR,  AND 
DOES  THE  JOB  PERFECTLY  I 

CRABTREE  MANORWAY  •  BELVEDERE  •  KENT 


Free  Trials  with  your  Materials  See  how  a  Premier  Machine 

will  cope  with  your  own  materials.  Experimental  tests  gladly  arranged 
without  obligation.  Write  today  for  details. 


COLLOID  MILLS  of  all 
capacities. 


Top  Entry  Mixers  up  to 
3.000  gallons 


Side  Entry  Mixers  up  to 
20,000  gallons 
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A  van  you* II  be  proud  to  own! 

Distinctively  modem  in  style,  the  Commer  “ Superpoise*’ 
ton  van  is  designed  to  save  you  money.  Built  specifically  to  stand 
the  strain  of  continuous  ‘stop  and  start’  delivery  work  over  the  years, 
its  four-cylinder  power  unit  with  full  length  porous  chrome  bores  requires 
little  in  the  way  of  maintenance,  its  powerful  hydraulic  brakes  give  real 
safety  in  traffic,  whilst  supple  springing  and  ample  section  tyres  take  care 
of  the  load,  prolonging  also  the  van’s  efficiency  and  smart  appearance. 

£  0  Gli]  Giil  S  lii  n  TON  VAN 

with  phenomenal  life  porous  chrome  cylinder  bores 


COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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FOR  LOCALISED  DELIVERY  WORK 


HOOIBI&CUIB 


BROOKES 

BISCUITS 


BENNINGA’S 

MARGARINE 


CAKE  AND  PASTRY  MARGARINES 
FOR  ALL  PURPOSES 

EDIBLE  OILS 

COMPOUNDS  AND  SHORTENINGS 
FAT  BLENDS  FOR  ICE  CREAM  efc. 


BENNINGA  (Mitcham)  LTD. 
MITCHAM,  SURREY 

Telephone:  MITcham  3061  (7  lines) 


BENNINGA  (HuU)  LTD. 

HULL,  YORKS 
Telephone:  HULL  34785-4-3 
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I  The  remarkable  covering 
power  of  PATTINSON’S  LIGHT 
MAGNESIUM  CARBONATE 
(one  gramme  having  a  surface 
area  of  35  square  metres)  has 
resulted  in  its  increasing  use  in 
he  salt  industry,  to  promote 
•ee  running  by  the  dual  action 
separating  adjacent  salt 


crystals  and  by  absorbing 
l&g  filamentary  water. 


I  Our  Sales  Technical  Depart- 
f  ment  would  be  very  pleased  to 
advise  on  the  uses  of  this 
chemical  in  any  powdered 
product  where  free  running 
qualities  are  desirable. 
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Pattinson*s 


She  sells  blossoms  -  we 


Wc  have  been  w  inning  bouquets  from 
generations  of  satisfied  customers,  for  Bennetts 
are  specialists  in  planning,  designing  and 
installing  Manufacturing  and  Processing  Plant 
and  are  >\ell  used  to  handling  individual 
problems  in  an  individual  manner.  We  have 
been  doing  it  since  1820  and  we  do  it  well. 


BKNNhTT’S  PATtNT 
DOUBLt  I  FKKCT  (A  Al’ORATOR 
WITH  THI  RMO-COMI’RKSSION 


ConlroUtd  by  H.  Pontifex  ti  Stini,  Ltd. 

FOR  CHEMICAL  AND  FOOD  PROCESSING  PLANT  IN 
STAINLESS  STEEL,  COPPER,  ALUMINIUM,  ETC. 


BE1^?<EU,  SO\S  SHUARS  LTD  •  9-13  GEORGE  STREET  •  MASCHESTER  SQIJARE  •  LONDON  •  W.I 

Telephone  :  WEl.beck  8201  (4  lines)  *  H'oriti  ;  Birmingham  •  Leeds  *  London 
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Increased  output  from  process  steam 
plant  by  AUTOMATIC  VENTING  of  air 


air  in  the  steam  spaces  of  process  heating  units  prevents  the  plant 

from  giving  its  best  output.  Why  is  that?  Is  it  a  general  condition? 

Is  it  serious?  What  can  be  done  about  it? 

A  few  questions  and  answers: 

Q:  Where  Joes  the  air  come  from  ? 

A:  When  steam  is  off,  air  enters  through  valves,  traps,  joints,  and 
fills  the  pipes  and  the  steam  spaces  of  the  plant. 

Q;  What  harm  can  the  air  do  ? 

A:  It  does  a  surprising  amount  of  harm.  When  steam  enters  the 
units  it  condenses,  but  the  air  cannot  condense.  And  if  it  cannot 
get  out,  the  air  does  two  things;  it  hangs  about  as  a  stagnant 
film  on  the  inside  surfaces,  and  it  mixes  with  the  steam. 

Q;  What  then  ? 

A:  The  film  of  air  puts  up  a  tremendous  resistance  to  the  flow  of 
heat  from  the  steam  to  the  process.  That  reduced  heat  transfer 
slows  down  the  job,  often  seriously.  The  air  that  mixes  with 
the  steam  reduces  the  effective  temperature  of  the  steam. 

Q:  Can't  the  air  get  out  through  the  steam  traps? 

A:  Sometimes  yes,  sometimes  no.  Some  steam  traps  can  cope  with 
air,  some  cannot.  But  even  using  traps  that  can  release  air,  on 
many  jobs  a  lot  of  the  air  cannot  get  to  the  traps  anyway. 
Something  else  has  to  be  done. 

Q:  What  else? 

A:  You  can  use  hand  cocks,  but  they  are  hardly  ever  satisfactory: 


“Of  all  the  problems  that  confront  the  steam  user,  the  removal  of  air  from 
inside  heating  surfaces  is  the  most  neglected,  yet  it  is  one  of  the  most 
important.  .  .  .  Air  is  the  arch  enemy  in  steam  and  must  be  removed  as 
rapidly  and  completely  as  possible.” 

—  Oliver  Lyle  in  “The  Efficient  Use  of  Steam." 


either  a  lot  of  steam  is  blown  to  waste  or  a  lot  of  the  air  never 
gets  out.  The  only  satisfactory  way  is  to  use  automatic  air 
vents. 

Q:  What  are  the  advantages  of  automatic  air  venting? 

A:  The  vents  automatically  open  to  air  but  close  to  steam.  On 
starting  up  the  job,  air  is  released  full  bore  through  the  vents, 
giving  quicker  starting  (warming-up  times  have  bran  halved); 
the  vents  open  to  discharge  any  air  that  collects  during  running. 
They  accelerate  heat  transfer  and  improve  processing  tempera¬ 
tures.  They  make  possible  a  much  better  output  performance 
(10  per  cent.,  15  per  cent.,  even  more,  according  to  the  par¬ 
ticular  condition). 

O:  Where  can  I  find  out  more  about  automatic  air  venting  ? 

A:  Send  the  request  slip  for  the  Information  Sheet  “Air  in  Steam 
Spaces”  and  the  Pamphlet  describingSpirax  Automatic  Air  Vents. 


Spirax-Sarco  Ltd  CHELTENHAM  Phone:  Cheltenham  5I75~76  Grams:  Spirax,  Cheltenham 
LONtx)N  office:  28  Victoria  Street,  S.W.L  Abbey  6101-3832 


One  of  the  series 
of  Spirax  Thermo¬ 
static  {Automatic) 
Air  Vents. 


AIR  VENTS 


ii 

Spirax  Automatic  .Air  Vents 
for  retorts  and  digesters. 


Spirax  Auto¬ 
matic  Air  Vents 
for  evaporators 
of  various  types. 


I - C  FOU  INFORMATION  PLEASE  USE  THIS  REQUEST  S  L I  P  ~y- 

Please  send  Information  Sheet  NAM  2 
j  "Air  in  Steam  Spaces"  and 

Pamphlet  No.  108  on  Spirax  ADDRESS 
I  Automatic  Air  Vents. 


SPIRAX  STEAM  TRAPPING  AND  AIR  VENTING 


"I 


I 

I 

FMTMj 
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This  modern  battery  oj  high  speed  Broadbent 
Centrifugals  in  Australia  processes  a  large 
output  of  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modern  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 

BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 

the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 


«  / 

/ 

% 

% 
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SALT 


SUGAR 


ftOOR 


THE  SIMON  VELOFEEDER 


4K£|>.: 


STARCH 


Food  and  confectionery  manufacturers  find  the 
SIMON  VELOFEEDER  particularly  useful  in 
continuous  processes  where  materials  must  be 
delivered  at  a  consistent  rate  of  flow. 

The  machine  feeds  a  widely  differing  range  of 
materials  at  high  or  low  rates  of  discharge,  and 
raw  materials  like  flour,  nuts,  sugar  and  cocoa 
as  well  as  finished  products  such  as  sweets  can 
be  handled. 

If  YOU  have  a  feeding  problem  write  today  for 
leaflet  PDA.  1 2  and  learn  more  about  this 
important  machine. 


Industrial  plant  by  Henry  Simon  Ltd 


STOCKPORT,  ENGLAND 
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^  UNITED  INDIGO 
&■  CHEMICAL  COMPANY 


Our  trade  is  world  wide.  The  gums  processed 
in  our  Lancashire  works  are  widely  used  in  the 
home  market  and  are  exported  to  all  parts  of 
the  world  where  foodstuffs,  pharmaceutical  and 
technical  products  are  manufactured. 

Enquiries  will  always  receive  our  best  attention. 


grinders  and  DIRECT  IMPORTERS  of  GUMS 


Paisley  •  Boston,  U.S.A. 
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DE  UVAL  0ESLU06ER 

Horizontal  screw  type  centrifuge  fur  the 
continuous  separation  of  solids.  Capacities 
up  to  2.200  g.p.h. 


ALFA -LAVAL  EASY  CLEAN 


CENTRIFUGAL  PUMPS 


Capacity  200  -  1 3,000  g.p.h.  Heads  30-90 
feet.  Stainless  steel  construction. 


ALFA-UVAL 


PUTE  HEAT  EXCHANGERS 


Unsurpassed  for  Heat  transfer  efficiency. 
Stainless  Steel  Easy  Clean  type.  For 
Heating,Cooling,Heat  recovery  Pasteur¬ 
isation,  etc. 


One  factory  rrrrntly  inrlallrd  Alfa-Laval  Heal 
Earhangerv  and  now  ravesS  ton«/coal  per  hour. 


OE-UVAL  NOZZLE  SEPARATORS 


For  the  continuous  2-way  and  3-way 
separation  of  liquids  and  solids. 
Capacities  up  to  6.000  g.p.h.  of  liquids 
containing  higher  percentages  of  solids. 


For  the  continuous  separation  of  immis¬ 
cible  liquids  or  clarification  of  one  liquid. 
The  type  illustrated  is  a  vapour  tight 
model  of  capacities  up  to  2.000  g.p.h. 
Smaller  machines  are  available  from 
5  g.p.h.  upwards.  These  machines  are 
widely  used  for  solvent  separation  in 
counter  current  solvent  extraction 
systems. 


^Consult  the  Process  Plant  Specialists 

<m/ 

We  have  specialised  knowledge  of  plants  for  dealing  with. 
Starch  and  Gluten,  Yeast  and  the  Fermentation  industries. 
Vegetable  Oil,  Fish  Oil  and  Mineral  Oil  refining,  etc. 


OE  LAVAL  CENTRIFUGAL  SEPARATORS 


COMPLETE  DE  LAVAL  ENGINEERED  PLANTS 

De  Laval  Engineered  plants  are  supplied  for  many  purposes. 
Illustrated  is  a  modern  De  Laval  Short  Mix  Refining  Plant  for 
treating  40  ton8/24  hours  of  vegetable  oil. 


DEL^AL 

EQUIPMENT 


i*V 

PROCESS  INDUSTRIES 


ALFA-LAVAL  CO.  LTD. 

GT.  WEST  RD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  EALING  01 16 


PROCESS  ENGINEERING  DIVISION 


UTiTt 


COMPANY  LIMITED 


SAUNDERS  VALVE 


Corrosive  attaek  '  - 

fails  against  Saunders  EBONITE  Valve 


External  attack  from  acid  laden  atmospheres  is  repulsed  by  this 
Saunders  Diaphragm  Valve  with  Ebonite  body,  bonnet  and  hand- 
wheel,  as  is  the  most  virulent  fifth  columnist  fluid  from  within. 
Engineers  and  chemists  have  long  known  the  value  of  the  Saunders 

Valve  for  handling  ^ _ _ 

difficult 


fl  uids. 

Mechanism  being  within  a  sealed  chamber 
is  remote  and  immune  from  chemical  and 
abrasive  attacks. 


DlAl'HKACM  VALVE  DIVISION 
MONMOUTHSHIRE 


ENGLAND 
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CWMBRAN 


If  you  want  to 
make  the  BEST 
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Sp9Clal  quotation  for  stool,  stalnloss  stool  or  galvanixod  oquipmont. 


^  FHdEMEX  is  the  answer 

Heston  Equipment  Company  Limited 

CENTRAL  SALES  OFFICE: 

I  BUCKINGHAM  PALACE  MANSIONS.  LONDON,  S.W.I.  Sloane  3033 


PHCENIX  MESH-BASE 
ALUMINIUM 
TRAYS 


Interstacking  Aluminium  tray  with 
fine  double  mesh  base  acting  as  sieve 
for  surplus  sugar  or  lollie  trimmings. 
Can  be  made  in  sizes  to  special 
requirements.  Ideal  for 
cooling  purposes,  allow* 
^  Ing  high  air-circulation. 


Write  for 

illustrated  list  of 

Heston  Equipment  for  industry, 

specifying  your  particular  requirements 


★ 

Precision  designed  and  manu¬ 
factured  in  high  grade  aluminium 
with  reinforced  interstacking 
corner  pieces.  For  sieve  or 
cooling  purposes. 


M.B.2. 


Square  mesh  Tray  for  sieve  or 
cooling  purposes.  Strongly  made  in 
stout  aluminium  with  reinforced 
corner  angles  designed  for  inter¬ 
stacking. 


XX 
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Metal  Box  does  count! 

The  Metal  Box  Company  is  well-known  for  includes  the  provision  of  flexible  packages  and 
the  production  of  highly  decorated  boxes  for  I  film  and  foil  laminates,  as  well  as  metd  con- 
the  confectionery  trade.  These  attractive  con-  I  tainers,  cartons  and  composite  containers, 
tainers,  with  their  full-colour  surface  decoration  The  Company’s  design  service  and  technical 

and  their  suitability  for  re-use,  make  an  advice  covers  many  types  of  package.  For 

immediate  appeal  to  the  purchasing  public.  Metal  Box  offers  the  complete  packaging 

And  now,  with  the  acquisition  of  Flexible  service  and  its  know-how  is  at  the  disposal 

Packaging  Limited  and  Brown,  Bibby  &  of  all  manufacturers  with  a  packaging  problem 

Gregory  Limited,  the  Metal  Box  service  j  to  solve. 

THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  *  Paper  Products  *  Flexible  Packages  *  Plastic  films  and  Laminates 

THE  LANGHAH  •  PORTLAND  PLACE  •  LONDON  W.l 
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Bespoke  Packaging 

There  is  no  single  problem  of  packaging.  There  are 
thousands  of  them,  all  different  and  all  specialised  —  each 
dependent  on  the  character  of  the  material  to  be  packaged  and 
the  technique  brought  to  the  task. 

In  the  years  since  the  war  the  Bowater  Organisation  has  devoted 
an  increasing  share  of  its  tremendous  resources  to  solving  pack¬ 
aging  problems  for  commerce  and  industry  on  almost  every  level 
of  activity.  For  this  task  Bowaters  are  particularly  well  equipped. 
From  the  great  North  American  timberlands  through  the 
Organisation’s  pulp  and  paper  mills  to  the  actual  converting 
factories,  they  control  not  only  the  making  but  also  the  conversion 
of  paper  into  the  packaging  products  in  their  final  form.  The 
chain  of  service  is  thus  complete. 

Accepting  each  new  packaging  problem  as  a  challenge  to  in¬ 
genuity,  Bowaters  are  never  satisfied  with  an  off-the-peg  answer. 
It  must  be  tailor-made  to  suit  the  commodity;  and  the  conditions 
under  which  it  is  filled,  sealed,  stored,  transported  and  used.  And 
the  Bowater  research  laboratory,  working  in  parallel  with  the  men 
in  the  field,  experiments  continuously  with  new  materials— even 
better,  stronger,  more  adaptable  materials  in  anticipation  of  ever 
more  exacting  demands  from  Britain’s  makers  of  goods. 

This  new  series  of  Bulletins  will  record  new  developments, 
describe  processes  of  interest  and,  over  the  next  few  months, 
provide  a  complete  picture  of  the  packaging  activities  of  the 
Bowater  Organisation.  Here,  for  a  start,  is  a  review 
of  the  things  that  Bowaters  make. 


For  information  and  advice  on  ar^  aspect  of  packaging 
mentioned  here,  please  write  to  : 

OivisioMl  talM  Maaagar,  tackatiiil  Diviaion, 

■owmtor  Nonsa.  StnttOR  ttraat,  London,  W.1  MO.  4161 


Bags  by  the  mile 

You  can  buy  most  types  of  paper  by 
from  Bowaters,  made  in  a  variety  : 
forms,  from  white  papers,  brown  (kian 
papers,  greaseproof,  glassine  and 
lulose  him.  And  just  one  of  the  mn 
high-speed  Bowater  machines  caniw 
duce  more  than  12  miles  of  bags  evq 
hour.  For  manufacturers  Bowaid 
make  waxed  bags  (carton  linei 
laminated  bags  (double-plied 
special  protection),  him  and  glassis 
bags  (to  protect  and  display  the  pr- 
duct),  V.P.I.  bags  (to  inhibit  corros: ; 
of  engineering  products).  In  addit:  • 
there  are  the  counter  and  carrier  ba. 
for  retailers,  millions  of  them.  All  ca: 
be  bought  plain  or  printed.  T::: 
Bowater  Studio  will  design  for  you,i 
you  wish.  Bowaters  are  conscious  1 
the  growing  need  for  attractive,  haa.’i 
packages  in  the  self-service  held  s: 
have  plenty  of  ideas  to  discuss  wc 
you.  In  fact,  they  are  at  your  coc 
mand  on  any  special  bag  problem  y- 
may  have  now  or  in  the  future. 


m:-' 


CtnmrIU'  creams  are  amang  the  many 
Jelii  aie  ami  costly  projucis  which 
travel  safely  in  Bowaters  polythene- 
linetl  fibre  drums.  This  cream 
is  being  poured  at  a  temperature 
of  60  C  into  a  Pattern  It  drum. 


Drums  rolling 


(is  no  halt  to  the  flow  of  robust 
r  drums  off  the  production  lines 
ford  and  Disley.  Made  of 
[  kraft  paper,  these  drums  give 
protection  to  a  remarkable 
[of  products,  from  dry  powders 
linings,  taking  in  creams  and 
glass  lampshades,  brass  wire 
jacn’s  hats  on  the  way.  Of  par- 
rinterest  are  the  polythene  liners, 
Uy  tailored  to  fit  Bowaters  drums, 
I  make  it  possible  to  pack  hygro- 
:ind  corrosive  chemicals,  creams 
IfBStes  —  even  mincemeat*  —  in 
;  confidence  of  safe  transit  and 
,  Bowaters  provide  a  useful  extra 


service  for  their  drum  customers. 
They  will,  if  you  wish,  print  on  the 
drums  in  colour — an  advertisement  that 
also  saves  time  and  labour  in  stencilling 
or  labelling. 


Special  note  for  manufacturers 
of  good  things  for  Christmas — 
mincemeat  particularly.  These 
polythene  liners  keep  your 
product  factory  fresh  from  point 
of  making  to  point  of  baking. 
Have  a  word  with  Bowaters  in 
the  next  few  days. 


M 


al 


Wax  eloquent 


_  waxed  wrappings  do  more  than 

'‘fr.'ica,  they  speak  for  the  products  they 
tarn— from  the  shelf,  the  counter,  the 
isofcdow.  The  voice  they  use  is  the  voice  of 
mjfnnt.  The  gleaming  white  surface  of  Bowaters 
Special  Opaque”  waxed  paper  takes  brilliant 
ijur  printing.  As  a  result,  the  pack  becomes 
shining  advertisement  for  the  product  it 
-ccts— an  encouragement  to  the  retailer 
display  it,  a  magnet  for  the  eye  of  the 
‘.^tomer. 

These  “Special  Opaque”  heat  sealing 
^aed  papers  have  specially  prepared  coating 
^  midtes  them  flexible  in  use,  even  at 
low  temperatures  used  in  frozen  food 
sing.  Bread,  biscuits  and  sweets  are 
commodities  which  use  Bowaters 
wrappings  for  their  attractiveness, 
t  protection  and  low  cost. 

The  services  of  the  Bowater  design  studio 
•^ble  to  any  manufacturer  wishing  to 
product  extra  shelf,  window  and 
-appeal  by  presenting  it  in  good 
waxed  wrapping. 


Valves  and  open  mouths 

It  is  not  surprising  that  there  is  an  increasing  demand 
for  Bowaters  multiwrall  sacks.  They  are  good  sacks  and 
they  are  strong.  They  begin  their  tough  existence  as  rolls 
of  kraft  paper.  Converted  into  one  of  the  three  basic  sack 
types  (pasted  valve,  sewn  valve  or  sewn  open  mouth)  they 
can  be  made  with  any  number  of  plies  (or  walls)  according 
to  the  jobs  they  have  to  do  (e.g.  a  grease-resisting  inner  or 
a  waterproof  outer  ply).  If  you  have  a  special  container 
problem,  to  which  a  sack  mi^t  be  the  answer,  Bowaters 
back  room  boys  will  be  happy  to  be  let  loose  on  it. 


Fibre  suits 

Practically  all  mass  produced  goods 
travel  to  the  point  of  sale  in  flbreboard. 
The  local  grocer’s  shop  is  full  of  goods 
which  got  there  safely  in  a  Bowater  case, 
so  are  the  local  electrical  shop,  the  hard¬ 
ware  store  and  the  chemist’s.  All  depend 
on  the  extra  strength  of  corrugated 
flbreboard  containers  to  bring  them 
merchandise  in  tip-top  condition. 
Bowaters  containers  are  tailor-made  to 
fit  the  articles  they  carry.  And,  being 
lighter  than  other  types  of  container, 
they  will  show  considerable  savings  in 
carriage  costs.  Manufacturers  naturally 
choose  the  best  and  strongest  packages 
to  avoid  damage  to  their  produas  and 
to  preserve  their  good  name.  That  is 
why  Bowaters  sell  their  full  manufac¬ 
turing  capacity  of  corrugated  flbreboard 
containers  each  year.  Are  they  still 
interested  in  your  container  problem? 
Yes,  and  eager  to  help. 


MALT  EXTRACT 

DRIED  MALT  EXTRACT  POWDER 
MALT  FLOUR 
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An  ever-increasing  application  to  food  industries 


EDWARD  FISON  LIMITED 

FACTORY  CEDARS  S  T  0  U  M  A  R  K  E  T  SUFFOLK 

ntote  ^ 
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EDICOL  SUPRA  COLOURS 


FOR  FOODSTUFFS 


SECURITY 


Wl  CUARANTCt  THAT  THE  CONTENTS  OF  THIS 

package,  if  received  intact  and  with  our  seal 

UNUROKEN,  COMPLY  WITH  THE  FOOD  AND  DRUGS 
act  and  all  other  statutory  REQUIREMENTS 
OR  REGULATIONS  IN  FORCE  IN  GREAT  RRITAIN 
RELATING  TO  THE  SALE  OF  EDIBLE  PRODUCTS. 


Modem  plant  and  the  greatest  care  in  production 
ensure  that  ‘Edicol*  Supra  Colours  are  absolutely 
pure.  These  colours  enable  manufacturers  to 
ichieve  in  their  products  the  standard  of  purity 
demanded  by  the  most  exacting  authorities  in  the 


CONTROL 

‘Edicol’  Supra  Colours  are  manufactured  under 
stria  laboratory  control  at  every  stage.  Manufac 
turers  exporting  to  the  U.S.A.  will  be  particularly 
interested  to  note  that  ^certified’  supplies  of  many 
of  the  colours  (F.D.  &  C.)  are  available. 


For  further  information  please  apply  to: 


imperial  chemical  industries  limited,  LONDON,  S.W.1 
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P  LEINER&  SONS  LTD 

cr/’  ^e^a:^in&  ^  mk/i,  a  (^e^i 

7  9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUI 


The behind 
perfect  Ice  Cream 


No  Ice  cream  manufacturer  should  lose  the  opportunity  of  trying  Lelner’s 
SUNSHINE  GELATINE — the  newest  Ice  cream  stabiliser  available.  Sunshine 
Gelatine  shows  many  advantages  over  other  stabilisers  and  is  so  economical 
that  only  J  of  the  amount  of  the  customary  gelatine  is  required  to 

produce  a  perfect  Ice  cream. 


Every  batch  subjected  to  rigid 
chemical  and  bacteriological 
control  to  ensure  ABSOLUTE 
PURITY. 


XXVI 


Ju/y,  1954 — Food  Manufacture 


Water  Heating  and  Storage 
for  the  Food  Industry 


ROYLES  STORAGE 

CALORIFIERS 

Ensure  that  continuity  of  supply  that  is  essential  where  industrial 
processing  is  concerned.  With  dependability  go  high  performance 
and  low  upkeep,  efficient  steam  usage  and  negligible  maintenance 
needs.  Royles  Storage  Calorifiers  are  the  product  of  half-a-century’s 
experience  in  serving  the  Food  Industry  and  others,  and  are  made  in 
a  wide  range  of  sizes  to  suit  all  conditions. 

Please  send  for  catalogue 

IRLAM  •  MANCHESTER 

Telephone:  Irlam  2094  (3  lines)  Telegrams:  Elyor,  Irlam,  Manchester 


Routes  Ltd. 


Food  Manufacture — July,  1954 

[c] 


xxvu 


one 


RUSSELL  STAND  MODEL: 


Approx.  2'  X  3' 6';  weight  4^  cwt. 


RUSSELL  CEILING-MOUNTED  MODEL: 
Approx.  2'  3'  floor  aperture,  2'  I' 
projection  below  ceiling;  weight 
6J  cwt. 


Write  for  illustrated 


literature  and  details 


of  28  DAYS’  TRIAL 


two 


three 


•-  ’  • 


***  ••  ••  ••*.***^ 


out  i 


4  this  NEW  Gyratory  Unit  gives 

AUTOMATIC  Rejection! 


High-speed  gyratory  output  ...  1  Continuous  automatic  rejection  ...  1  Why  not 
both?  With  the  new  Russell  “CASCADE”  unit  you  have  gyratory  sieving  at 
three  separate  levels,  fines  passing  to  a  central  funnel  at  each  level  whilst  oversize 
material  is  carried  outside  the  mesh  and  finally  ejected  by  a  separate  chute.  The 
6^  sq.  ft.  mesh  area  thus  remains  continuously  clear  of  rejected  material,  and 
together  with  the  high  speeds,  only  possible  with  gyratory  movement,  gives  a 
through-put  that  averages  12/0  18  timts  that  of  shaker  screens  of  equivalent  areal 
Available  as  Stand  or  Ceiling-Mounted  unit;  suitable  for  fabric  or  metal  mesh, 
maximum  unsupported  length  of  mesh  being  only  8';  rubber  mounting  plus 
accurate  balance  of  gyratory  unit  ensures  minimum  transference  of  vibration  to 
frame,  with  maximum  saving  of  power;  both  models  quickly  dismantled  and 
re-meshed  if  necessary. 


RUSSELL 


SOLE  AGENTS  TO  THE  BISCUIT  INDUSTRY 


T.  &  f.  VICARS  LTD  •  EARLESTOWN,  NEWTON-LE-WILLOWS,  LANCS 


I 


'CASCADE* 

SIEVING  & 
STRAINING  UNIT 


RUSSELL  CONSTRUCTIONS  LIMITED  RusscU  House,  9  Adam  Street,  Adelphi,  London,  W.C.a.  Tel.:  TEMple  Bar  0055-9  &  9*M 

Telegrams:  Rsesse/etm,  Rand,  Ltmdem.  Cables:  Rsuselcon,  London. 
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VIEW  OF  MIXING  HEAD  SHOWING 
ANGLES  OF  TUBES 


GET  YOUR  ORDER  IN  NOW 
FOR  THIS 

AMAZING 

MIXER 

WILL  DO  THE  JOB 
BETTER  IN  HALF 
THE  TIME 


After  years  of  experiment 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer 
^  ^  ^ii^that  will  not 

’^^®*!p**'^only  halve 
the  production  time  and 
costs,  but  will  also  pro¬ 
duce  a  smoother  mix. 


VIEW  OF 
MINOR  MIXER 


Adjustable  mixing  heads  or  complete  unit 
with  drive  supplied  from  stock.  Any  number 
of  mixing  heads  can  be  used  depending  on 
the  depth  of  the  mix. 

Our  range  consists  of:  Major  Mixer  with 
or  without  Drive.  Minor  Mixer  for 
fitting  to  Drums  12  inches  to  20  inches. 
Laboratory  model  (complete  unit  only). 


Write  for  Details  to : 


THE 


OSBORNE 

ENGINEERS  LTD 

HARROW  HOUSE 
HARROW  STREET 
HULL 

TELEPHONE  37305 


VIEW  OF  MAJOR  MIXER  WITH  DRIVE 


Food  Manufacture — July,  1954 


XXIX 


'tarch 


INDUSTRIES 


More  than 

400 

Brown  &  Poison 

Starch 

Products 


Surch  i\  ihc  of «  vcr\«ulc  ranpt  of  Mlhetivo  which  can 
he  fiivcn  a  wide  variciy  ot  special  qualities  Inmakc  them  suitable  for  rerltcuUr 
purposes  t|ualii*es  such  as  c)uick  or  Uow  telling,  great  or  tmall  iniual  lack, 
resistance  to  mottlurt,  harmlettness  to  colour,  and  the  like  The  tealtng  of 
cardboard  packs  it  one  of  the  many  very  Urge^tcale  utes  of  tttreh-baaed 
adhetivet  l^cculote  Company  Limited,  one  of  the  companies  in  the  Industnal 
Divition  of  Brown  &  PoImhi.  have  developed  special,  waier-resittani  idhctivooi 
with  great  tuoceu  to  wdve  packaging  proMemt  connected  with  eiport  to 
humid  tropical  couniriet  Brown  A  Polton  IndUktnal  Divttica  prodjoe 
2U0.000  tons  of  starch  produett  a  year  more  than  400  products,  which  art 
helping  more  than  M)  diBereni  indutiriet  to  reduce  productKMt  costs,  to  make 
better  produett.  or  even  to  make  products  that  could  not  ocherwite  be  mads 
at  ail  We  have  spent  more  than  100  years  in  the  budding  of  this  large  and 
varied  business  We  have  learned  a  lot  about  the  industrial  uitcs  of  tUivli 
products,  and  our  advice  is  freely  at  ycur  disposal 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  oyr 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


FICUlOSi  COMPANY  UAXiO 


Brown  &  Poison 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers’  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ’’  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Com 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


LIQUID 

GLUCOSE 


Brown  &  Poison 


THE  INDUSTRIAL  DIVISION  OF 
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Soves  Labour  Saves  Space 

the  JONES-MITCHELL 


The  Jones-Mitchell 
Hydro  process  pea  and 
bean  line  from  the 
seamer  and  611er  end. 


Absence  of  moving  parts  and  compact  design  contribute  to  the  space  and 
labour  saving  features  of  the  Jones-Mitchell  Hydro- System  Process 
Pea  and  Bean  Canning  Equipment.  Its  handling  is  efficient  and  hygienic 
and  the  finished  product  has  an  attractive  appearance. 


Food  Machinery  Division  (Dept.  F),  7,  Gower  Street,  London,  W.CI 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
18  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKH EATON  •  YORKSHIRE 
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Microsol 


INSURES  PERFECT  HYGIENE  &  PEST  CONTROL 


There  are  no  nozzles  to  clog,  high  pressure  joints  or  valves  to  leak;  and 

there  is  no  thermal  action  v/hich  partially  destroys  the  effectiveness  of 

most  insecticides.  Liquid  placed  in  the  container  of  the  Microsol  is 

instantly  changed  into  a  fog 

of  selected  particle  size,  and 

the  particles  are  uniform  in 

size.  This  factor,  coupled  f 

with  high  penetration  and  a  ^ 

very  fast  rate  of  application,  /  J  *  »'\ 

ensures  control  with  a  mini-  t  \ 

mum  of  labour,  time  and  ^  I 

material.  Microsol  may  be 

used  with  any  clean  liquid  or 

emulsion,  both  water  or  oil 

based,  and  so  simple 

operate 

may  be  safely  to 

the  hands 

operators. 


MICROSOL  INDUSTRIES  LIMITED,  II,  Southampton  Row,  London,  W.C.I. 

Talaphona:  Chancary  8172/9  Cablas:  MICROSOL.  LONDON. 

SILVER  CREEK  PRECISION  CORPORATION,  50,  Broadway,  New  York  4,  N.Y.,  U.S.A. 

Talaphona;  Digby  4.4)137  Cablai:  SILVACREEK.  NEW  YORK. 
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How  much  time 
do  you  waste 
washing  Food 
Utensils  and  the 
containers  which 
hold  food  products 


These  ait  ides 
must  be  washed 
in  large  quantitle&, 

VFRYQUKKIY 
tHYGIFNimiY 
ATIOWFOST  r 

• 

Time  lost  in  washing  raises  production 
costs  and  puts  up  the  price  of  the 
product.  Dawsons  will  be  pleased  to 
tell  you  how  you  can  reduce  the  cost 
of  washing.  Dawson  washing  machines 
have  been  supplied  to  wash  an  infinite 
variety  of  articles  of  all  shapes  and  sizes. 

Dxiwson 

DAWSON  BROS.  LTD 
Gomersal,  Nr.  Leeds 

Te/.;  Cleckhsaton  1080  (5  lines) 

London  Works. 

406  Rodinf  Lane  South,  Woodford  Green,  Essex. 
Tel.:  Wanstead  1777  (4  lines  ) 

xxxiv 


BISCUIT  TIN  AND  CAN  WASHER 


WASHING  BOTTLES  AND  JARS 


WASHING  BAKERS  TRAYS 


FOOD  UTENSIL  WASHER 
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Liquid  process  control  by  MEASUREMENT 


l|"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MEASUREMENT 

INDUSTRIAL  LIQUID  METERS 
{A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  7/17  FITZALAN  STREET.  Kennington.  London.  S.E.II. 

Telephone  :  RELiance  2406.  (4  lines) 


BOX  TYPE  COUNTER 

Re-settable  batch-dlspenslns 
counter  with  7-dlslt  cumulative 
total  rerlster. 


a  VERTICAL  RE-SETTINO 
INDEX 

Can  also  be  used  to  pre-set  a 
determined  quantity,  with 
electric  trip  to  operate  solenoids, 
pumps,  warnings,  etc. 


ZEROSET  INDEX 


Simple  turnlns  motion  re-sets 
Indicator  to  xero. 


MECHANICAL  RECORDER 

Gives  a  graphic  record  on  S’  s  13* 
chart:  suitable  for  4  hour. 8  hour. 
1  day.  7  day  periods 


PREDEX  CONTROLLER 

Automatic  means  for  continuous 
dispensing  of  fixed  quantities 
of  liquids. 
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Gas  burns  clear  and  clean.  It  does  not  waste 
its  substance  in  smoke.  By  the  time  the  gas 
comes  to  your  burners  the  smoke  has  been 
put  to  work  by  the  Gas  Industry  in  a  hun¬ 
dred  different  ways,  all  of  them  beneficial, 
all  of  them  contributing  to  keep  down  your 
fuel  costs.  Apart  from  fighting  unhealthy 
smog,  the  filthiest  and  the  most  expensive 
blanket  in  all  history,  gas  gives  you  a  clear 


answer  to  the  question :  What  is  the  true 
cost  of  my  fuel  ?  Your  bill  is  for  fuel  used. 
Gas  needs  no  special  equipment  for  hand¬ 
ling  or  storage,  no  replacement  stocks,  no 
extra  labour  to  look  after  these  things. 
Delivery  is  continuous,  of  legally  guaranteed 
calorific  value.  Clearly,  there  are  advantages 
about  gas  that  you  should  consider  in  your 
plans. 


Clear  Guidance 

r^HROUGH  your  Area  Gas  Board  you  can  name  . . . . 

^  bring  the  full  resources  of  the  Gas  Industry 

to  bear  on  your  fuel  problem.  The  Boards’  In-  . . . . 

dustrial  Gas  Engineers  are  always  available  for 

consultation  and  their  services  are  free.  Get  address  . . 

your  secretary  to  fill  in  these  details  (or  pin  this 

advertisement  to  your  letter  heading)  and  send  . . . . . . . . . . . . . 

to  your  Area  Gas  Board  or  to  the  Gas  Councilt 

1  Grosvenor  Place,  London,  8.W.I.  we  need  heat  for _ _ ^ 

The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal.  oc.g7a 


i 
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I.C.I.  GRANULAR  SALT 


for  the  bacon  curer 


I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


Lower  cost 
Easy  to  spread 

High  purity — 99.9  %  Sodium 
Chloride 

Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

Gives  a  clear  brine  free  from  , 

scum  and  sediment  1 

Available  in  hygienic  multiply  J 

paper  bags  M 


Details  and  technical  advice  regarding  this  new  salt  nu^  be  obtained  from: 

MPERIAL  CHEMICAL  INDUSTRIES  LIMITED,  LONDON,  S.W.I 
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Some  factories  have  rows  of  “  Busy  Bees  ” 
working  for  them — some  have  only  one. 
But  all  agree  they  keep  the  wheels  turning 
and  production  growing.  And  if  you  didn’t 
know  already,  “  Busy  Bees  ’’  is  the  “  nom 
de  plume”  of  G.E.C.  Fractional  Horse 
Power  Motors.  As  if  they  needed  any 
disguise  ! 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W.C.2 
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When  a  liquid  is  very  viscous,  the  most 
eflicient  and  economical  method  of  transferring 
it  from  suction  to  discharge  with  minimum 
alterations  in  direction  of  flow  is  through 
a  Howard  Rotarv’  Pump. 

The  Howard  Rotar>’  Pump  has  a  streamlined 
flow  and  offers  these  additional  features. 


•  All  bearings  are  external,  and  of  ball  and  roller 
type,  running  in  oil. 

•  Capacities  up  to  300  G.P.M, 

•  .Vo  contact  of  moving  parts  in  pump  casing. 

•  Long  life  with  low  maintenance  charges. 

•  Can  be  made  in  any  machinable  materials, 
including  stainless  steel,  gunmetal,  aluminium, 
Lang  alloy,  4R,  5/?,  6R  and  7/?  alloys,  cast  iron,  etc. 


For  further  details  write  to 
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Kellies  make  259 
individual  machines 
for  preparing 
manufacturing  and 
canning  food  jfflt 


ROBERT  KELLIE  &  SON  LIMITED 

DUNDEE,  SCOTLAND 


B.B.  Blancher  &  Re-Washer 


F.  E.  Continuous  Rotary  Syrupinf 
Machine 


New  Auto.  Straifht  Line  Filling  Machine 


J.  B.  Quartering,  Peeling, 
Separating  and  Pulping 
Machine 


Type  6  JJ  Continuous  Rotary  Machine  10  Head  Auto.  Pea  and  Bean  Type  10  JJ  Continuous  Washing  Machine 

Filling  Machine 


7  F.  P.  Continuous  Filling  Machine 
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ESTABLISHED  1841 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 

is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 
customers. 


We  are  specialists  in  this  field  and  can  offer 
guaranteed  natural  products  which  for 
quality  and  true  flavour  are  in  a  class  by 
themselves. 


(^eigaie 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 


For  full  details  of  our  Natural  Products — write 

WHITE,  TOMKINS  &  COURAGE  LTD 

NORTH  ALBERT  WORKS  •  REIGATE 


Telegrams:  ESSWHITE,  REIGATE 


Telephone:  REIGATE  2242-3 
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Closures  good  effoagh  r 


Apart  from  the  attractiveness  of  your  package  you  must 
effectively  seal  your  product,  so  ensuring  the  maintenance 
of  its  quality  during  display  and  storage.  Let  us  share  with 
you  the  accumulated  knowledge  and  experience  which  we  have 
built  up  over  the  last  thirty  years  in  the  field  of  efficient  seal¬ 
ing,  not  only  in  our  Factories  but  in  our  Research  Laboratories. 

Plain  or  printed  tinplate  and  aluminium  closures  of 
all  types;  translucent  and  opaque  moulded  closures 
in  all  colours,  comprehensive  range  of  stock  patterns; 
Stoppered  or  Flanged  top  corks,  etc. 


8  LEICESTER  STREET.  W.C.2  *  Telephone:  GERRARD86I I  (18  lines)  Telegrams:  UNGLABOMAN,  LESQUARE,  LONDON 
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The  boilers  at  Cadby  Hall,  London, 

provide  the  process  steam  required  for  food 
preparation  on  an  exceptionally  large  scale. 
As  continuous,  elHcient  and  economical 
boiler  operation  is  so  important  to  Messrs. 
J.  Lyons  &  Co.  Ltd.,  they  have  ensured 
a  perfect  boiler  feed  water  by  installing 
Permutit  Water  Treating  Plant.  Manv  other 


id 


leading  linns  in  the  food  industry  rely  on 


Permutit  equipment  for  this  vital  function. 


CADBY  HALL 


[f  you  are  interested  in  water  treatment  for 
boiler  feed,  or  for  process  water  requirements, 
it  will  pay  you  to  write  for  further  details  to  : — 

The  PERMUTIT  Company,  Limited 

Dfpt.  U  1-179  Hou^e,  iiunnr7>buiy  Arrmu, 

Ijoruion,  It’.j.  Telethoru  :  ('.Illsuick  64^1 


/V 

\ 
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SPECIALITY  ^ 

BISCUIT  FLAVOURS 


CHOCOLATE 


CROMWELL 


We  offer  a  complete  range  of  speciality  biscuit  flavours  which 
have  been  devised,  as  a  result  of  our  own  research,  to  stand  high 
temperature  work.  We  shall  be  pleased  to  send  on  request  whatever 
samples  you  may  require  for  a  test  batch. 


AFFORD  ALLEN  &  SONS  LTD 


WHARF  ROAD  •  LONDON  •  N.I 

T«I«pImim:  Cl  IHwwII  1000  (7  linas) 


Initials  that  mean  so  much  in  glass 


Branch  Offices: 

BIRMINGHAM.  GLASGOW.  LEEDS 
LIVERPOOL.  MANCHESTER 


IJXITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

8  LEICESTER  IT.  W.C.2  •  Telephone :  6ERRARD  8611  (18  Lines)  Telegrams :  UNGLABOMAN,  LESQUARE,  LONDON 
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The  modern 
cornucopia  is 
lined  with . . 


The  most  satisfactory 
universal  canning  lacquer  on 
the  market.  Preservex  M.U.  Lacquer 
gives  maximum  protection  to  all  kinds  of  food 
under  the  most  severe  retorting  conditions.  It  adds  a 
decorative  finish  which  attractively  sets  off  the  contents.  Full  stoving 

details  will  be  sent  on  request. 


Telephone:  TERminus  2SlO  Telegrams:  Inkstone,  Kincross,  London 
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BUSS  Bug  Slillers 

Bull!  lo  Slit  stialghi,  fast  ond  true . . . 

and  Slay  that  way  lot  years 


W  hether  you  want  to  prepare  blanks  for  can  body- 
makers,  cut  strips  for  Strip  Feed  Presses,  or  trim 
sheets  for  litho  machines,  you  can't  buy  better 
than  Bliss. 

These  rotary-type  machines  are  engineered  to 
yield  consistent,  accurate  slitter  output.  Solid 
one-piece  bearings,  heavy  frames  and  end  thrust 
bearings  combine  to  give  the  accuracy  you  need — 
and  give  it  hour  in  and  hour  out  over  years  of 
steady  production. 

Cutters  may  be  set  to  shear  on  either  edge  and 
furnished  with  adjustable  hubs,  in  standard  or 
narrow  widths.  A  grinding  attachment  which 


sharpens  the  cutters  in  position  is  available  as 
are  a  variety  of  special  gauges. 

If  you  want  accurate,  dependable  slitter  produc¬ 
tion,  the  Bliss  Gang  Slitters  are  worth  investigating. 

E.  W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801 
LONDON  OFFICE: 

2  3.  THE  SANCTUARY.  WESTMINSTER.  S.W.I 

Tclaphona:  ABBEY  3651 


on  your  machine  is  more  than  a  name~iVs  a  guarantee 

^  BUSS  CAN  AND  CONTAINER  HAKINC  MACHINERY 


The  snake  in  the  grass  often  lurks 
where  all  looks  well  and  attacks 
without  warning:  its  name  is  cor¬ 
rosion.  And  yet  all  conditions  which 
entail  corrosive  risk—  acidic  effects, 
steam,  heat,  fumes,  for  example- 
are  in  themselves  a  warning  to  take 
defensive  action.  Happily  a  final 
answer  to  all  problems  of  industrial 
corrosion  is  provided  by  the  range  of 
special  cement  compounds  supplied 
by  Semtex  Limited.  If  you  would 
like  to  have  full  details  of  the  special¬ 
ist  service  provided  by  Semtex  for 
the  construction  of  flooring  and  all 
t\pes  of  structures  designed  to  keep 
corrosion  at  bay,  please  let  us  hear 
from  you.  Alternatively,  if  you  run 


your  own  maintenance  unit,  full 
information  about  these  materials — 
which  are  of  the  utmost  importance 
in  makinc  installations  fuliv  corrosion- 


•In  w.TiimpI*’  o/*  gotnl  Jlooring  in  a  fotui  . 

Tkt  ftrifl>fr.<ii«loril  orr  heddrti  and  j-jinttd  in  •  sp^io/ 

Srmtrx  rrmrnl. 


resistant — will  be  sent  to  you  in  the 
form  of  the  illustrated  booklet  referred 


to  below. 


] 


'^There's  a  copy  of  this  informative  Booklet  for  YOU 

This  28-page  photographirally  illustrated  IxHikIrt  fully  desrribrs  the  Semtex  range 
of  rorro-ive-resistant  eement  compounds.  It  deals  \*ith  the  factors  governing  the 
choice  of  the  correct  cement  for  the  \sork  and  gives  specification  details  of  each  type 
available.  A  complimentary  ropy  will  gladly  be  sent  you  on  request. 


SPECIALISTS  #,\  l.yOVSTRIAL  AyThCORROSlOy  TREATMEyTS  •  FLOORiyC  AyD  DECKiyC  COyTRACTORS 
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HONEYWELL 


HONEYWELL- BROWN 


ImproVed'ttow  measurement  and  eonfro! 
uhhHt^NBW BROWN  DIFFERENTIAL  CONVERTER 

(FROM  BRITISH  PRODUCTION) 


HIGHEST  TEMPERATURE  RATING 
meter  body  unharmed  by  process 
fluid  temperature  up  to  SSITF. 

INSTANTANEOUS  RESPONSE 
permitting  control  with  the  close 
tolerances  required  by  modern 
industrial  processes. 

HIGH  SENSITIVITY 
sensitive  to  less  than  0.1%  of 
scale;  accurate  to  within  ±  1% 
of  full  scale. 


SIMPLIFIED  RANGE-OUNGING 
continuously  adjustable  on  site 
from  20  to  200  ins.  of  water  with¬ 
out  change  of,  or  addition  to  parts. 

EASY  MAINTENANCE 
easily  accessible  components  eli¬ 
minating  maintenance  problems 
— eave  time  and  labour. 


The  Brown  Differentia]  Converter,  a  mercury  less  type  of 
manometer,  operates  on  the  pneumatic-balance  principle. 
It  converts  differential  pressure  at  the  orihee  into  a  propor¬ 
tionate  output  air  pressure  which,  by  means  of  a  pneumatic 
receiver,  is  translated  directly  into  terms  of  flow  or  differential 
pressure.  Brown  Pneumatic  Receivers  can  be  supplied  either 
in  the  form  of  single,  two-  or  three- pen  recorders  or  single 
or  two-pen  recording  controllers.  These  new  British  Made 
instruments  set  a  standard  of  sensitivity  and  precision 
hitherto  unachieved  in  the  measurement  and  control 
of  flow.  Further  details  are  available  upon  request. 


Functional  schematic  cross-section  of  the  Brown 
Differential  Converter  .  .  .  showing  its  utilization  of 
the  pneumatic-balance  principle. 


Ac/tanced  Instmmenfotidn 


HONEYWELL-BROWN  LIMITED  I  Wadsworth  Road  •  Perivalc  •  Greenford  •  Middlesex 


WOHKS;  SALES  OFFICES: 

NEWHOUSE  •  MOTHERWELL  .  LANARKSHIRE  .  SCOTLAND  LONDON  .  GLASGOW  .  BIRMINGHAM  •  SHEFFIELD  •  MANCHESTER 

AFFIUATED  COMPANIES:  AMSTERDAM  *  BRUSSELS  .  PARIS  •  STOCKHOLM  •  ZURICH 
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The  Pony  ^has  a  new  stable! 
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PETERS  &  CO.  LTD. I  ENGINEERS.  SLOUGH  BUCKS,  Manufacturers  of  Packafinf  Machinery  of  every  description 
including  Capping,  Cap-Lining,  Lidding,  Semi-Liquid  Filling,  Labelling,  Carton  Set-up  and  other  machines 


^PONY  LABELRITE  &  LABELDRI 


Precision  Labelling  Machines 


G.  D.  PETERS  have  much  pleasure  in  announcing  that  35  to  60  labels  per  minute,  the  PONY  machine  can  cope  with 
they  are  now  the  sole  manufacturers  under  licence  in  U.K.  of  an  amazing  variety  of  sizes,  shapes,  in  plain,  varnished, 

the  complete  range  of  the  New  Jersey  Machine  Corporation’s  lacquered  or  foil  labels.  Another  version  of  this  famous 

PONY  LABELRITE  Labelling  Machines.  Able  to  perform  a  machine  is  thePONY  LABEL-DRl.  The  original THER.MO- 

grcat  diversity  of  labelling  operations  at  speeds  varying  from  !  PLASTIC  Labelling  Machine. 

Enquiries  respecting  new  machines  or  orders  for  spares,  and  service  facilities  available  for  existing  machines  should  be  addressed  to 


Home  Sales  Offices 


HUDDERSFIELD 

Empress  Works 
Telephone:  6400-7  (Private  Branch) 
Exchange) 

Telegrams:  BROOKMOT 

LONDON 

16  18  Palmer  Street.  Westminster 
S.W.I 

Telephone:  ABBey  7626  7  8 
Telegrams:  BROOKMOT  PHONE 

ABERDEEN 

124  Union  Street 
Telephone:  21890 

BIRMINGHAM 

191  Corporation  Street 
Telephone:  CENtral  1988  and  2120 
Telegrams:  BROOKMOT 

BRISTOL 

28  Baldwin  Street 
Telephone:  24427 
Telegrams :  BROOKMOT 

GLASGOW 

Carlton  House, 
Bl/thswood  Square,  C.2 
Telephone:  CENtral  1045 
Telegrams:  BROOKMOT 

LEEDS 

8  The  Headrow 
Telephone:  34303  4 

LEICESTER 

Allen  House,  Newarke  Street 
Telephone:  58334 
Telegrams:  BROOKMOT 

LIVERPOOL 

66  Hanover  Street 
Telephone:  ROYal  4100 
Telegrams:  BROOKMOT 

MANCHESTER 

15  Victoria  Station  Approach 
Telephone:  BLAckfriars  5030  &^4I38 

NEWCASTLE 

35  Pink  Lane 
Telephone:  26763 
Telegrams:  BROOKMOT 

NORWICH 

Ro)ral  Arcade,  Gentlemen’s  Walk 
Telephone:  25099 
Telegrams:  BROOKMOT 

NOTTINGHAM 

18  Park  Row 
Telephone:  40184 

PLYMOUTH 

41  Portland  Square 
Telephone:  2609 
Telegrams:  BROOKMOT 

SHEFFIELD 

Norwich  Union  Buildings, 
High  Street 
Telephone:  25797 
Telegrams:  BROOKMOT 

SWANSEA 

National  Bank  Chambers, 

8  9  Wind  Street 
Telephone:  4258 
Telegrams;  BROOKMOT 

OVERSEAS  REPRESENTATIVES 
IN  SIXTY  COUNTRIES 
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The  CHIEF  ENGINEER  says 


Perforated  Trays 


The  illustration  shows  our  standard  tray 
T.27I51  with  perforated  base  and  corner 
stacking  brackets.  Many  of  our  extensive 
range  of  trays  can  also  be  supplied 
with  perforated  bases  and  stacking  features 
details  given  on  request. 


IN  ASSOCIATION  WITH 


TELEPHONE:  WARWICK  «93-4H 
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CASE  HANDLING 

“Wedco”  Woven  Wire  Belt  Conveyors,  Universal 
Chain  Conveyors,  Aircush  Lowerators  and  Twin 
Track  Lifts  are  successfully  handling  bottles  and  cases 
for  a  large  number  of  famous  firms  with  the  same 
effortless  efficiency  as  they  handle  sausages,  auto¬ 
mobile  parts,  fresh  fruits,  television  tubes,  etc.,  for 
other  firms. 

^  A  ^  AV  Our  latest  Catalogues  provide  ample 
evidence  of  the  versatility  and 
superiority  of  “Wedco”  Mechanical 
Handling  Equipment.  Why  not  send 
»  f  for  a  copy  and  ‘see  for  yourself.’ 


THE  BRITISH  WEDGE 
WIRE  COMPANY  LTD. 
Richmond  Machine  Works,  Warrington 

Telephone:  Warrington  3207-8-9 

687,  Finchley  Road,  London,  N.W.2 

Telephone:  HAMpstead  8481-2-3 


4 


All  enquiries  to  Department  “B” 


NATIONAL  ADHESIVES  LIMITED 

SLOUCH  BUCKS 

TILIPHONI:  SLOUCH  1J144 
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Ill  Justice 

toyourself  .r] 


DO  YOU  KNOW  .  .  . 

that  highly  efficient  sterilisation  for  the  food 
industry  is  now  r>ossible  without  steam,  boiling 
water,  etc.  B.H.C.  pioneered  DECIQUAM:  a 
preparation  of  Didecyidimethylammonium  bromide,  the 
new  twin  chain  quaternary  ammonium  compound  which 
is  highly  active  against  a  wide  range  of  micro¬ 
organisms,  including  yeasts  and  moulds.  Having 
a  high  wetting  power,  it  is  ideal  for  sterilising  cold  all 
types  of  plant  in  the  food  industry.  Deciquam  can 
be  used  in  high  dilutions  and  still  retain  its 
bactericidal  power.  It  is  tasteless,  odourless  and  harmless. 
Another  important  feature  is  that  it  does  not  have 
any  corrosive  action  upon  metal  or  other  surfaces. 

Ask  for  a  B.H.C.  Technical  Representative  to 
call  and  advise  you  on  its  advantages. 


Just  a  reminder  that 
you  can  STERILISE  COLD 
with 


DECIQUAM 

A  NO 

DECIQUAT 


(llll 


Pr«paration«  of 
Oidacyldimathylammonium-Bromid* 


IN  DU  ST  HI 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W.I9.  Telephone:  LIBerty  1021  (4  lines) 

Anoeiafd  Companitt :  Colloidal  Dsterftntt  of  Australia  Ltd.,  Sydney,  Australia  :  Chemical  Services  (Aty.)  Ltd.  Johannesburg.  And  of  Copenhagen, 
Amsterdam,  brussels,  Paris,  Lille,  Lyon  and  Ober. Winterthur,  Switzerland. 
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For  closures  no  less  than  clothes  perfect  fit  is  essential.  By 
means  of  a  sealing  machine  the  R.O.  Seal  is  virtually  rolled  on  to 
the  container  and  moulded  under  pressure  to  the  individual  screw 
thread  on  which  it  sits,  thus  ensuring  a  true  “made-to-measure” 
fit.  R.O.  Seals  have  been  adopted  to  ensure  factory-fresh 
sealing  by  numerous  manufacturers  of  world  famous  products. 
Modern  in  design.  R.O.  Seals  are  available  in  colour  or  embossed. 
Why  not  write  for  samples  and  free  descriptive  brochure. 


METAL  CLOSURES  LTD.  •  WEST  BROMWICH  •  STAFFORDSHIRE  •  ENGLAND 


London  Office:  40  BROOK  STREET.  LONDON.  W.l. 
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Having  a  hand  in  Productivitq 


The  Finger 
on  the  Button 


tAe  eye  on  the  job — the  brain  too.  The  machine 
under  the  control  of  a  button,  the  man  free  to  use  all  his 
skill.  Working  without  worry,  without  distraction,  a 
man  can  work  faster,  less  tiringly. 

The  machine  is  a  lathe,  set  up  for  boring.  Accurate 
work,  careful  work,  but  the  push  button  can  make  it 
fast  work.  The  hand  on  the  button  is  symbolic.  By 
freeing  skill  from  unnecessary  distractions,  electric 
control  speeds  up  production,  raises  productivity — and 
lowers  costs  and  improves  accuracy.  Push  button 
control  is  OSL  Y  ONE  OF  THE  AIDS  TO  HIGHER 
PRODUCTIVITY  THAT  ELECTRICITY  CAN 
BRING  YOU. 


The  British  Electrical  Development  Association 

2  Savoy  Hill,  London,  fV.C.2. 


In  every  industry  or  trade,  electrical  equipment  is 
the  key  to  modern  production  methods.  There  arc 
probably  more  production-boosting  and  money- 
saving  devices  than  you  know  of.  Your  Electricity 
Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry- 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on 
“Electricity  and  Productivity”.  Four  titles  arc 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling,  and 
Resistance  Heating.  The  books  are  8/6  each  (9/-  post 
free),  and  the  Electricity  Boards  (or  E.D.A. 
themselves)  can  supply  you. 

Bleetrieity 

a  Powerof  Good 

fyrPMOuemny 
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Southern  House,  Cannon  Street,  London,  E.C.4 
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.  .  .  comprising  the  most  up-to- 
date  equipment,  are  being  installed 
in  ever  increasing  numbers  to 
prevent  dust  rising  and  dispersing 
from  finely  powdered  or  granular 
materials  during  handling  and 
processing,  and  ensure  cleaner  and 
speedier  working  of  the  machines. 

The  separation  of  dust  by  various 
methods  such  as  cyclones,  textile 
filters  and  other  apparatus  is  care¬ 
fully  studied  to  provide  the  most 
satisfactory  solution  to  any  problem. 
There  is  no  guesswork  about  Sturtevant  Dust  Collecting  and  Conveying 
Systems — if  you  have  a  problem,  write  for  full  particulars  and 
publication  No.  W. 6505. 

The  above  illustration  shows  part  of  a  Sturtevant  Dust  Exhausting 
plant  applied  to  the  filling  of  powder  into  paper  bags. 


FREDERICK  BRABY  &  COMPANY  LIMITED 

FITZROV  WORKS,  EUSTON  ROAD,  LONDON.  N.W.I.  TELEPHONE:  EUSTON  3456 
OTHER  FACTORIES  AT:  Ida  VC’orks,  Deptford,  London,  S.E.8.  telephone:  TIDeway  1234 
Havelock  Works,  Aintree,  Liverpool,  10.  telephone:  Aintree  1721 
Eclipse  Works,  Petershill  Road,  Glasgow,  N,  telephone:  Springburn  3151 
Ashton  Gate  Works,  Bristol,  3.  telephone:  64041.  Also  Falkirk  &  Motherwell 
OTHER  offices:  110  Cannon  Street,  London,  E.C.4.  (Export)  telephone:  MANsion  House  6034 
Queen’s  Buildings,  to  Royal  Avenue,  Belfast,  telephone:  26309 
Palace  Street,  Plymouth,  telephone:  2261 
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We  have  always  specialized  in  “  tailor  made 
metalwork  to  meet  the  specific  needs 
of  the  Food  Industry. 


^  We  should  therefore, 

♦  be  glad  to  quote  for  any 

^  equipment  you  require  in  steel, 

copper,  brass,  aluminium  or  stainless 
steel  in  the  form  of  sheet,  plate,  tube, 
perforated  metal  or  wirework. 


ONE  OF  THE  WIDE  RANGE  OF 

BRABY 

PRODUCTS 


STELCON  (INDUSTRIAL  FLOORS)  LTD.,  CLIFFORDS  INN.  LONDON.  E  C. 4.  TELEPHONE:  HOLborn  29 


Modern  mechanical  handling  uorks  best 
when  floors  are  smooth  and  even.  You  can  carry 
maximum  loads  without  mishap.  That’s  why  more 
and  more  industrial  concerns  are  installing  Stelcon  Floors  — 
they  like  things  to  run  smoothly  all  the  time. 

Stelcon  Anchor  Steel  Plates  and  Steel  Clad  Flags  also 
provide  dustless,  hygienic  floors  of  great  strength 
and  durability.  Full  details  sent  on  request. 


To  satisfy  the  require¬ 
ments  for  anon-dusting, 
level  surface,  Stelcon 
Anchor  Steel  Plates 
were  chosen  for  the  floor 
of  their  new  Strip  Mill 
by  Messrs.  Firth 
Vickers  Stainless  Steels 
Ltd.,  Sheffield. 


Food  Manufacture — July,  1954 


Ixi 


invite  the  EXECUTIVES  of  every 

MANUFACTURING  CONCERN  interested  in 

MODERN  LABELLING 

to  send  for  a  copy  of  this  IMPORTANT  MONOGRAPH 


An  authoritative  survey  of  Modern  Labeiling  •utterfly brand 

by  moisture,  pressure  or  heat,  for  hand,  ' 
semi-automatic — fuiiy- automatic  machinery. 

SAMUEL  JONES  &  CO., LTD. 

NEW  BRIDGE  ST.  LONDON  E.C.4.  CENTRAL  0500 
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Accelerating  production  of  high-quality  waxed 
paper,  etc.,  may  or  may  not  be  of  interest  to  you, 
but  it  is  more  than  likely  that  the  control  of 
temperature  and  /  or  humidity  could  materially 
reduce  bottle-necks  in  your  factory. 

Qualified  advice  is  gladly  given  and  is  as  handy 
as  the  pillar-box  or  your  telephone. 


YORK  SHIPLEY  LIHIHD  •  NORTH  CIRCUUR  ROAD  •  LONDON  •  N.W.2 
Birmingham,  Dublin,  Glugow,  Manchester,  Nottingham. 

Associated  Companies,  Branches  and  Distributors  throughout  the  World. 
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Cwiamet  Jiam4actwie\s  . . . 

ESTABLISHED 

saVinex  caramel 

%&u%  Coloux  pxoHem  sotmd 

<SATINEX  CAN  BE  USED  FOR  THE  COLOURING  \ 

OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A  ^ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE  J' 

Q(9ri/e  ^1*  santple  ie 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


Appearana 
is  important 


Stttt  from 
gallons  per 


I  10  1,000 
hour. 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


iNETAFILTRATION 

1 1 1 '  1 1'  ll 


' [  phone; 

1 1  HOUNSLOW  IIPI/2/3 

1 1  grams; 

//  HETAFIlUR.HCUNSlOW  ^ 


THE  METAFILTRATION  COMPANY  LIMITED.  BELGRAVE  ROAD,  HOUNSLOW,  MIDDLESEX 
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w  perfect  paytrq  producer 


JOHN  HUNT 

POWER  PASTPy  ROLLER 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


features  .... 


9  The  MAIN  BEARINGS  of  the 
Rollers  and  reverse  gearing,  etc.,  are 
fitted  with  self-aligning  ballraces.  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

0  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  in  constant  fuM 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  important  feature. 

%  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
Krong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

^  The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled  gears 

0  The  MOTOR  AND  WORM  REDUC- 
TION  GEAR  UNIT  is  mounted  in  a  con 
venient  position  underneath  the  table,  and 
it  practically  silent  in  operation.  The  ^  h.p 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

^  The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumstances. 


Send  for  Illustrated  Leaflet  and  details  to  the  Manufacturers 


JOHN  HUNT  (BOLTON)  LTD 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

TELEPHONE-.  BOLTON  5831-2  TELEGRAMS*  HUNT  5831  BOLTON 
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PRODUCES  YOUR  PROCESSED  PRODUCl 


(R. 


,eufe  BROTHERS  &  CO.  LTD. 

PALL  MALL,  LIVERPOOL  3 

Tell  Centre!  5401  Crems:  "Roboro”  Liverpool 


Branches  at  ; 

St.  Gcorcet  Road.  Bristol. 

Broad  Street.  Birmingham. 

Queen  Street.  Exeter. 

S4  Coronation  Street,  Blackpool. 
109  New  Citx  Road,  Glasgow,  CA. 
10  Dover  Street,  London,  W.l 


Tel.;  Bristol  2iS09 
Tel.:  Birmingham  Midland 3 
Tel.;  Exeter  4134 
Tel.;  Blackpool  22341 
Tel.:  Douglas  8211-2 
Tel.;  Regent  5761/2 


MONOSODIUM  GLUTAMATE  (99>f+) 


l7i'/V-4 - ^ 

I 


Takes  biscuits,  bread,  salt,  hard  and  soft  h 
fruits,  sugar,  coconut,  vegetables. 

THE  SMALL  MACHINE  OF 

AMAZING  OUT 


PRODUCT  OF  THE  ROWE  MANUFACTURING  DIVISIOt|j 

MINCER  &  CRUMBER 

TYPE  S.A. 

Immediately  breaks  down  chilled  or  Irozen  tinned 
eggs  and  yolks.  Extracts  seeds  From  raspberry 
pulp.  Pulps  apples  for  mincemeat  and  oranges  (or 
cordial  essence.  Reduces  egg  shells  to  grit.  Site 
of  mince  controlled  by  screens. 

Note  the  simple  unique  action. 

•  Easily  cleaned. 

•  No  knives  to  break  or  keep  sharpened. 

•  Sound  strong  construction. 

•  Easily  operated  by  unskilled  labour. 


BAKERY  MARGARINE 
and  COMPOUNDS. 

FRUIT  PULPS  -  TOMATO  PUREE. 

WHEAT  FLOURS 

FRENCH,  CANADIAN  and  AUSTRALIAN. 

Inquiries  solicited 

HOWARDS  (COLNEY)  LTD. 

37  EASTCHEAP,  LONDON,  E.C.3 

Telephone:  MINCING  LANE  8383  (5  lines) 

International  Telex:  London  2633 


I 
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Take  the  advantages  of  Aluminium— 
lightness,  strength,  workability, 
resistance  to  corrosion 

Add  to  these  the  special  skills,  the 
research  facilities  and  vast  experience 
of  Ehgh  Duty  Alloys  and  . . . 


. .  make  it  in  HIDUMINIUM 


Regd.  Trade  Mark 

Illustration  shows  Sand  Casting  in  Hidittniniwn  90 
for  Vandervell  Products  Ltd. 


HIGH 

DUTY 

ALLOYS 

SLOUGH 


Dairyman  Brand 

BUTTERMILK  POWDER 
MILK  POWDER 

(ALL  GRADES) 

CONDENSED  MILK 
WHEY  POWDER 


L.  GARVIN  &  Co  Ltd 

ISLEWORTH  •  MIDDLESEX 


Telephone:  HOUnslow  3483/4/5  Telegrams:  VIRILE,  ISLEWORTH 


f»r  Complete  Teeheieel  hfermetion  eed  Deeeriptive  Literetere  write  te:- 

ALLSP£CDS  LimiTiD,  OiKEKSMOKE  WORKS.  iCCKIKGTOK,  LiKCiSHIKE. 


Telepheite:  ACCRIKCrOK  S214 
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FLEXIBLE 
mOIlf^TURE  PROOF 
TRAIVSPAREIVT 


thene 


(pOLYtTMYLe  N  e) 


is  ideal  for  ^ 

PACKAGING 


tn 


We  can  offer  you  DIOthene  bags  and  DIOthene 
drrim  liners  to  required  sizes  and  thicknesses, 
plain  or  gussetted,  for  quick  delivery.  Our 
special  printing  on  DIOthene  in  mono¬ 
chrome  or  multi-colour  —  including  gold  — 
gives  excellent  ink  adhesion.  We  can  add  the 


thene 


properties  of  DIOthene  to  paper,  board,  foils  or 
fabrics  by  coating  or  lamination  —  infinite  possi¬ 
bilities!  We  make,  convert,  design  and  print 
DIOthene  wrappings  all  under  one  roof.  Send 
us  your  enquiries:  ask  for  more  details.  Write 
or  ’phone  today. 


^FLEXIBLE  PACKAGING  LIMITED 


TH.5 


(Dept  4),  HALIFAX  HOUSE,  51-55  STRAND,  LONDON,  W.C2.  Ul.:  TRAfaltar  4311.  Crarm;  Transoaper.  Rami.  Lomhn.  AAENTS  THROUSHOUT  THE  WORLD 


★  FLEXIBLE  PACKAGING  LTD.,  IS  NOW  A  UNIT  OF  THE  FLEXIBLE  PACKAGING 
DIVISION  OF  THE  METAL  BOX  CO.  LTD.,  THE  LANGHA.M,  PORTLAND  PLACE,  W.  i 
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During  its  first  twelve  months  of  operation 


THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 

has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 
many  manufacturers’  problems 


M  PROTEX  YEATEX  MSG 


HydroUsed 

protein 


Aulolysed 
yeast  extract 


Mono-sodium 
glutamate  99%  pure 


FREDK  BOEHM  LIMITED 
Bentinck  Street,  London,  Wi.  Welbeck 


CONSULT 


PEEL  SPLITTING 
or  SEPARATING  MACHINE 
for  essence 
manufacture,  etc 


CITRUS  FRUIT  MACHINERY 

HALVING 

REAMING  OR  GOUGING 
CHIPPING 
SHREDDING 

SHAVING  OR  STRIPPING 
CHOPPING 
SLICING 
DICING 

PULPING  OR  SIEVING 
STEAMING 
FILTERING 
BOILING 
CANDYING 
SYRUPING 
COOLING 


^  ORANGES.  LEMONS.  LIMES 
GRAPEFRUIT.  CITRON 
PASSION  FRUIT,  etc. 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD, 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone;  4181 
London  Office:  SUNRIDGE.  RUDEN  WAY.  EPSOM  DOWNS.  SURREY.  Telephone:  Burgh  Heath  2749 

Largest  Jam  and  Confectioners’  Machinists  in  the  Trade 


July,  1954 — Food  Manufacturt 


DEHYDRATES 


ARE  AND  HAVE  BEEN  FOR  THE  LAST  yCUrS  OF 

UNSURPASSED  QUALITY 


38  VftWETIES  W  ''“f o^! 

PI  MLES.  SMALL  STRIPS- 

produced  in  aAKE 

,„,«.COOK.M.  .NO 

chicken  duck.  & 

beef 

«oMS  •  ASPARAGUS 

Dr,  Soups:  cu-r 

celery 


Dri 


ed  Fruit 


apples 


.  pears 


.  plums 


DEMBY,  HAMILTON  &  CO.  LTD 

32  GRACECHURCH  STREET,  LONDON,  E.C.3 


Tel.:  MANSION  HOUSE  5106  &  4271 
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The  Proprietors  of 

REIGATE  WAREHOUSES 

say: 

“We  can  save  you  money  and 

IMPROVE  YOUR 
DELIVERY  SERVICE 

by  handling,  storing  and  re-delivering  your  products.  A  35 -mile 
radius  of  Reigate  covers  all  of  the  London  area,  all  of  Surrey,  and 
a  great  deal  of  Kent,  Sussex,  Hampshire,  and  Berkshire. 

We  have  every  facility,  including  our  own  Railway  Siding,  to  ensure 
complete  satisfaction.  We  will  arrange  collections  from  your 
works  in  bulk,  storing  in  any  quantity,  and  re-deliver  to  your 
various  customers  at  competitive  prices.” 

Please  write,  giving  particulars  to: 

REIGATE  WAREHOUSES 

CLIFTON’S  LANE  REIGATE  SURREY 

Reigate  4947  Hounslow  2291 


msecta 


A  single  treatment  ofa  warehouse  with  a  new  \  >  f 
insecticidal  resin  will  clear  completely  the 
heaviest  infestations  of  such  food  pests  as  I 

cockroaches,  Pharaoh’s  ants  and  stored  ^  W 

products  insects.  Furthermore,  this  single  « 

treatment  lasts  for  two  or  more  years,  during 
which  time  the  premises  are  rendered  uninhabitable  to  insect 
pests  and  therefore,  remain  immune  to  all  re-infestation. 

The  resin  or  lacquer  is  applied  by  the  skilled  operators  of 
Insecta  Laboratories  to  all  insect  harbourages  and  pest  infested 
surfaces.  Contact  by  insects  with  these  treated  locations 
results  in  certain  death. 

Once  applied,  the  lacquer  rapidly  dries  as  a  hard  transparent 
film  which  can  be  repeatedly  washed  without  in  any  way 
impairing  its  potency. 

Insecta  Laboratories,  the  pioneers  of  this  new  development, 
can  provide  you  with  proved  results  achieved  and  invite  your 
enquiries  regarding  this  most  important  and  far-reaching 
advance  in  pest  control. 


When  it  comes 
to  pest  control- 
call  in  the 
scientific  service . . 

INSECTA  LABORATORIES  LIMITED 

I7«  VAUXHALL  bridge  ROAD.  LONDON.  S.W.I.  Tel.:  TAT  ITS! 
Branches:  LONDON  —  GLASGOW  —  MANCHESTER 
NEWCASTLE— BRISTOL— BIRMINGHAM  — LEEDS— BELFAST 
SOUTHAMPTON  —  LIVERPOOL  —  NOTTINGHAM 
NEWPORT.  MON. 
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You’ll  probably  never  think  there’s  a  connection  between  a  new  laid 
egg  and  the  firm  of  Crompton  Parkinson  Limited.  Yet  the  need  for  intensified 
egg  production  has  brought  mechanisation  into  the  world  of  poultry  farming.  And 
mechanisation  needs  power — the  sort  of  power  that  a  Crompton  Parkinson  fractional 
motor  can  provide  reliably,  efficiently  and  economically.  You’ll  find  that  whenever  a  modern  idea  like 

this  crops  up,  there’s  usually  a  C.P.  fractional  motor  in  the  picture. 

When  it  comes  to  FRACTIONAL  H.P.  MOTORS... 

you’ve  got  to  hand  it  to  Qompton  Parkinson 

Crompton  House.  Aldwych,  London.  W.C.2.  Telephone:  Chancery  3331 
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VVS  r  rSR  sausage  MoHog 


Nacliieiy 


This  illustration  shows  our 

**  WETTER**  ELECTRIC 
BOWL  CUTTER 

made  in  5  sizes 


- cSpecialisis - 

in  ike  ntanuif-aciure 

POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
MEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 

MEAT  MIXING  & 
DICING  MACHINES 

-  e\c.  - 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  SmIthfleld,  London,  E.C.I 

Phone:  MONirch  8936/7/8 


Here  are  some  typical  performances  of  the  Intermediate  Atomill: 


Biscuit  132  lbs.  per  hour  99%  passing  48  Mesh 

Lactose  470  „  „  „  94%  „  100  Mesh 

Sugar  470  „  „  „  85%  „  300  Mesh 

Almonds  739  „  „  „  To  Ground  Almonds 

Milk  Crumb  600  „  „  „  70%  passing  100  Mesh 


Food  processing  . .  • 


An  important  feature  of  the  Intermediate  Atomill, 

[  to  the  food  manufacturer,  is  its  ability  to  grind 
without  causing  a  dust  nuisance.  It  works 
quickly, efficiently,  and  perhapsequally  important, 
it  is  suited  to  continuous  or  batch  production. 
The  Intermediate  Atomill  can  be  stripped,  cleaned 
and  reassembled  in  a  few  minutes,  and  has  a  clean, 
enamelled  cover  right  in  line  with  the  best  modern 
practice. 

TESTS.  We  should  welcome  the  opportunity  of 
reducing  a  sample  of  your  materials  to  show  you 
just  what  the  Intermediate  Atomill  can  do.  Write 
now  for  Catalogue  No.  C.1469,  to 


BRITISH  JEFFREY-DIAMOND  LTD., 
WAKEFIELD,  YORKS., 
or  to  London  Office:  15/17  Caxton  Street,  S.W.l 


B  J  D. 


Atomill 


for  fine  fast  grinding  use  an  ATOMILL 

ndh34il 
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.  .  .  .  FRACTlONAt 


UNIVERSAL  MOUNTING 
WORM  RED’N  GEARS 


APPLICATION  TO  A  CONE 
CHINDINC  MILL  FOR  PAINT 
AND  INK  TRADE 


< 


Flf4 


STANDARD  “  R  ”  TYPE 
WORM  RED’N  GEARS 


APPLICATION  TO  A  BAR 
REELING  MACHINE  FOR  A 
STEELWORKS 


. 

STANOARO.veBTlCA^  ADAPTABLE  FOR  R” 

“R”  TT??  H^'dJ  AND  aC 


standard  “R”  TTKc  „aoe 

H.P.  SOPPLIEO 

PBOirrrpi^MABLE  OELIVERT  - - - 


ring 

BRADfORD 

651*1  EXT.  SSS 

yVRlTE  fOR 


I  PUBLICATION 


CROFTS  (ENGINEERS)  LTD.,  BRADFORD 


PHONE  ;-  65251  (15  LINES) 


GRAMS:—  -  CROFTERS  BRADFORD 
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TWINLINK 


REGO.  trade  K/tARK 


CUMMING,  PARSONS  LFP 

ST.  MARY’S  DISTILLERY,  COLLYHURST,  MANCHESTER,  9 


Is  like  the  flavour  of  butter  made  from 
the  milk  of  a  first-class  herd  of  cows, 
and  is  the  foremost 


BUTTER 

FLAVOUR-AROMA 


Guaranteed  consistent  and  imparts  that 
desirable  butter  flavour  to  all  Foodstuffs. 
Post-card  brings  samples  and  recipes. 


Talttnint:  "DISTIL,  Manrhattvr 


Distillers  of  Fine  Essences  for  ail  purposes 
DEPOTS  IN  LONDON  AND  GLASGOW 
-  AVAILABLE  THROUGH  ALL  WHOLESALERS  • 


Largest  Speed  Range  Available 


Serving  Industry 
throughout 
the  World. 


Eleciropotrer^^^ 


"Gearsjw 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  N.W.9 

TaUphon*;  COLindala  4«2l-3  Tcltframi:  LEKTROPOWA,  HYDE.  LONDON 
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liiilii 


for  these  thieves  I 


You  know  the  destructive  powers  of  insects;  you  know  the  value  of  cleanliness; 
but  you  may  still  be  robbed  by  voracious  pests  unless  you  take  further  effective 
counter-action. 


4  "  Pybuthrin  ”  Insecticide  is  the  answer 

PYBUTHRIN  is  a  mixture  of  piperonyl  butoxide  and  pyrethrins.  It  is  the 
active  principle  of  a  range  of  potent,  easily  applied  insecticides,  which  are  safe  to 
use  in  the  presence  of  foods,  yet  produce  a  much  greater  kill  than  preparations 
containing  an  equivalent  amount  of  pyrethrins  alone.  Different  formulations 
and  methods  of  application  may  be  required  for  different  insects  and  circum¬ 
stances.  Write  for  a  copy  of  the  booklet  listed  below  which  applies  to  your  business. 


Flour  Beetle 

{Actual  size  approx.  4  mm.) 


Cacao  moth  larva 
{Actual  size  approx.  II  mm.) 


I  Pests  of  Cereals  &  Cereal  Products.  2  Pests  of  Bacon  A  Ham. 
3  Pests  of  Cocoa  Beans,  Chocolates,  Nuts,  etc. 


Pybuthrin  "  Insecticides  /or 
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CROSWELLER  AND  CO.  LTD.  CHELTENHAM 
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L^jonwtMkjdl 


WrHe  for  Loaflot  No.  9/W 
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IS  YOUR 
RAME  IR 
THIS  LIST  OF 

coltI  users 


Q.  W.  Luiiii  Gf  Sons  Ltd. 

Quaktr  Outs  Ltd. 

Ttu  &  Lyle  Ltd. 

Oxo  Ltd. 

Ptgrce  Outf  Co.t  Ltd. 

SnaicU  &  Son  Ltd. 

H.P.  Sauce  Ltd. 

Yiatman  G  Co.  Ltd. 

Glacier  Foods  Ltd. 

Ckirers  &  Sons  Ltd. 

DcisoH  &  Barloui  Ltd. 

Canterbury  Dairies  Ltd. 

Cmted  Dairies 
Carr  &  Co.  Ltd. 

The  Settle  Co.,  Ltd. 

J.  Wan  Smirren  Ltd. 

Vm.  MacDonald  &  Sons 
(Biscuits)  Ltd. 

Coca-Cola  Ltd. 

AnArosia  Ltd. 

Lincolnshire  Bacon  Factory  Ltd. 
Birds  Eye  Foods  (Gt.  Yarmouth) 


CO.  LTD  one  of  over 

'  i'  ■  r 

7,000  major  industrial  organisations 
with  natural  ventilation 


R,  Paterson  &  Sons  Ltd. 

T.  Vail  &  .Son 

B.V.B.  Cahes  Ltd. 

South  Eastern  Baheries 

S.  Parkinson  &  Son 
(Donccuter)  Ltd. 

Vine  Products  Ltd. 

J.  Lyons  &  Co.,  Ltd. 

The  Waltham  Confectionery 
Co.,  Ltd. 

V.  &  R.  Jacob  &  Co.,  Ltd. 

Southampton  Co-operative 
Society  Ltd. 

Atpro  Ltd. 

Senior  Bros.  Ltd. 

British  Sugar  Corporation. 
Plymouth  Bretveries  Ltd. 

Cork  Yeast  Co.,  Ltd. 

PiUerys  Toffees  Ltd. 

Midland  Bacon  Factory  Ltd. 
James  Keiller  Ltd. 

J.  S.  Fry  &  Sorts  Ltd. 

Farleys  Infant  Food  Ltd. 
Conush  Wines  Supplies  Ltd. 
Cote  &  Gate  Ltd. 

Cadbury  Bros.  &  Co.,  Ltd. 
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The  illustration  shows  part  of  an  installation  of  Colt  S.R.  Type  Ventilators  at  Messrs.  Yeatman 
&  Co.  Ltd.,  the  Manufacturing  Grocers  and  Confectioners  of  Watford.  Colts  were  first  called 
in  during  1948  to  deal  with  condensation  problems  in  certain  parts  of  the  premises  resulting 
from  process.  Tests  proved  that  this  trouble  could  be  overcome  by  the  Colt  Natural  Ventilation 
System  without  further  heating,  thus  providing  an  economic  solution  to  the  problem. 

Recently  Colt  were  requested  to  deal  with  problems  occurring  as  a  result  of  the  proposed 
re-arrangement  of  the  factory  premises.  After  a  detailed  survey,  a  ventilator  was  designed 
specially  for  use  with  the  firm’s  bottling  tanks,  to  trap  the  steam  and  carry  it  directly  to 
the  atmosphere.  Once  more  an  effective  and 

economic  solution  was  achieved.  FREE  MANUAL,  with  full  spedficatiom 

of  the  wide  range  of  Colt  Ventilators  it  avail- 
^  rni.T  e^le  on  request  from  Dept.  5.a6/a67 
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if  it's  contained  in  metal 


Each  market  and  product  have  their  own  packaging  problems.  Whatever  you  are  selling, 
whatever  part  of  the  world,  there  is  a  container  which  answers  your  needs.  Reads 
have  85  years  experience  in  the  manufacture  of  plain  and  decorated  tin  boxes, 
steel  drums  and  metal  containers.  From  a  ^-ounce 
stamped  box  to  a  50-gailon  or  500-lb.  open  top  drum 

in  tinplate,  terneplate,  steel  or  aluminium.  Reads  can  |  V  | 

usually  supply  or  design  the  correct  container  for  |  v  ^  V  f 

your  product  and  its  specific  market.  Consult  Reads  of 
Liverpool  about  metal  packaging. 


Phone:  Aintrec  3600 
Phone :  TRAfalgar  5781 


ORRELL  HOUSE,  ORRELL  LANE.  WALTON.  LIVERPOOL.  9 
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Decontrol  of  Meat 

At  a  recent  conference  of  the  National  Federation 
.of  Meat  Traders’  Associations,  the  Minister  of 
Food,  in  his  address,  covered  a  large  range  of  sub¬ 
jects  pertaining  to  the  derationing  of  meat.  After 
tracing  the  history  of  the  meat  control  scheme  over 
the  past  14  years,  he  went  on  to  speak  of  the  coming 
situation,  and  said; 

“  We  shall  all  of  us  have  to  be  ready  to  overcome 
inevitable  teething  troubles  which  will  follow  de¬ 
control.  We  are,  in  fact,  planning  not  so  much  a 
return  to  the  pre-war  system  as  we  knew  it,  as  for 
decontrol  under  new  conditions,  and  this  inevitably 
brings  new  problems  in  its  train." 

Discussing  the  supply  position,  which  had  steadily 
improved  since  the  end  of  the  war,  the  Minister  said 
that  the  Southern  Dominions  continued  to  be  our 
principal  overseas  suppliers.  Australia  appeared  to 
have  shaken  off  the  effect  of  the  drought  which  had 
so  severely  reduced  her  exportable  surpluses  of  meat 
during  iq5i  and  1952,  and  New  Zealand  supplies 
continued  at  a  level  substantially  higher  than  that 
of  the  pre-war  years.  It  had  been  the  general  im¬ 
provement  in  our  balance  of  payments  position  and 
the  contribution  of  our  home  producers  that  had  in¬ 
fluenced  the  decision  of  the  Government  to  put  an 
end  to  the  system  of  meat  control  and  rationing  in 
the  summer  of  this  year.  Not  everyone  was  satisfied 
with  the  timing  of  the  operation,  but  it  was  the 
Minister’s  opinion  that  the  control  scheme  would 
have  proved  unworkable  had  it  continued  through¬ 
out  the  flush  period  in  1954. 

Mentioning  some  of  the  major  problems  that  would 
confront  the  industry  as  well  as  the  Ministry  in  July, 
the  Minister  said  that  his  Ministry  could  not  step 
right  out  of  the  business  of  control.  For  one  thing, 
the  farmers  must  receive  their  guarantees  under  the 
1947  Act,  and  for  the  time  being  the  Ministry  of 
Food  would  have  to  implement  those  guaran¬ 
tees.  To  this  end,  they  had  endeavoured  to 
devise  a  system  which  would  give  farmers  the  se¬ 
curity  they  needed,  while  at  the  same  time  allowing 
the  market  price  to  provide  the  all-important  reflec¬ 
tion  of  consumer  preference  for  quality  and  type  of 
meat. 

Referring  to  the  controversies  which  raged  all  last 
summer  about  the  best  system  of  marketing  meat — 
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some  favouring  the  system  of  selling  "on  the  hook," 
others  that  of  selling  ‘  ‘  on  the  hoof  ’  ’ — the  Minister 
said  that  the  arrangements  which  the  Government 
had  devised  would  permit  both  types  of  marketing 
activities  to  be  carried  on. 

From  the  date  of  decontrol,  the  farmer  would  be 
able  to  sell  his  stock  when  and  where  he  liked,  and 
the  butcher  and  wholesaler  would  be  able  to  buy 
under  the  same  conditions.  Auction  sales,  private 
treaty  sales,  live  sales,  deadweight  sales,  and  sales 
by  grade  would  all  operate,  and  if  there  were  any 
other  kinds  of  sales  which  he  had  not  covered,  he 
had  no  doubt  there  would  be  a  place  for  them  too ! 

If  the  farmer  wanted  to  qualify  for  his  guarantee, 
he  would  have  to  bring  his  stock  to  a  certification 
centre  so  that  the  facts  necessaiy^  to  assess  the  guar¬ 
antee  payments  could  be  recorded.  There  would  be 
a  large  number  of  these  centres,  including  about  700 
livestock  auction  markets  where  stock  sold  alive  by 
auction  or  private  treaty  would  be  certified  for  the 
guarantees. 

As  to  the  Slaughterhouse  Bill,  this  would  make 
local  authorities  responsible  for  ensuring  that  suffi¬ 
cient  slaughtering  accommodation  would  be  avail¬ 
able  on  decontrol,  for  they  were  more  fitted  than 
central  Government  departments  to  assess  local  needs 
and  to  consult  local  interests.  Butchers  themselves, 
however,  in  the  main,  would  have  to  provide  the 
additional  facilities,  subject  to  the  licensing  powers 
of  the  local  authority  and,  in  turn,  the  local  authority 
would  have  to  rely  on  butchers  or  wholesalers  for 
information  about  local  conditions. 

On  the  question  of  compensation  for  the  closure 
of  private  slaughterhouses  where  there  was  adequate 
public  slaughtering  accommodation,  the  Minister 
said  that  the  Government  was  prepared  to  contribute 
a  50  per  cent,  grant  towards  compensation  paid  by 
local  authorities  in  these  cases.  This  was  a  charge 
which  would  become  due  as  a  result  of  the  efforts  to 
make  improvements  gradually  during  a  period  of 
some  years  and  these  improvements  would,  in  many 
ways,  be  in  the  interests  of  the  Public  Health  re¬ 
quirements  of  local  authorities.  It  was  a  charge, 
therefore,  which  the  Government  considered  should 
be  borne  equally  by  local  authorities  and  the  Govern¬ 
ment  and  should  not  fall  entirely  on  either  of  these 
parties. 
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Listening  in  for  Fish 

An  interesting  form  of  co-operation  between  coasting 
and  fishing  interests  in  the  North  of  Scotland  has 
been  set  up  by  the  Herring  Industry  Board  and  the 
North  of  Scotland,  Orkney  and  Shetland  Shipping 
Co.  The  latter’s  St.  Clair  has  been  making  regular 
echo-sounding  recordings  on  the  trip  between  Aber¬ 
deen  and  Lerwick  to  assess  the  presence  and  extent 
of  shoals  in  the  main  fishing  grounds.  This  informa¬ 
tion  has  been  passed  on  to  skippers  and  has  proved 
of  considerable  value. 

To  increase  the  effectiveness  of  this  system,  ar¬ 
rangements  have  now  been  made  whereby  the  in¬ 
formation  will  be  made  immediately  available  to  the 
fishing  fleets,  thus  eliminating  any  time  lag.  The  St. 
Clair  is  being  fitted  with  radio  telephone  equipment 
enabling  broadcasts  to  be  made  continuously  as  re¬ 
cordings  are  taken,  so  that  maximum  advantage  can 
be  taken  of  the  data  obtained. 

Starch  Production  in  Australia 

In  a  short  review  of  starch  production  in  Australia, 
W.  Honsch,  Ph.D.,  A.A.C.I.  {Food  Tech,  in  Aust., 
6,  3,  1 13),  points  out  that  the  main  raw  material  is 
wheat,  whereas  America  and  Continental  countries 
depend  largely  on  maize  and  potatoes  grown  in  the 
first  place  for  stock  feed. 

The  reasons  for  this  are  firstly  that  the  Australian 
maize  growing  areas  are  not  within  easy  reach  of 
transport,  as  in  the  Linked  States,  but  are  situated 
in  the  North  of  Queensland  and  some  isolated  spots 
in  New  South  VV’ales,  whence  the  maize  is  shipped  to 
the  starch  factories  in  the  capital  cities.  The  un¬ 
certainty  of  transport  adds  considerably  to  the  cost 
of  the  raw  material,  so  much  so  that  corn  starch  is 
about  twice  as  expensive  as  wheat  starch.  Secondly, 
in  the  early  days  of  the  wheat  industry,  starch  was 
regarded  as  a  waste  material  from  wheat  gluten ;  this 
approach  still  exists  in  the  industry  and  accounts  for 
various  peculiarities  in  the  construction  and  man¬ 
agement  of  wheat  starch  factories  in  Australia. 

The  Australian  starch  industry  has  a  long  way  to 
go,  having  yet  to  find  an  economical  basis  commen¬ 
surate  to  its  size  and  the  demands  of  its  markets. 
It  also  must  find,  or  develop,  the  equipment  to  suit 
its  small  output,  since  none  of  its  units  is  large 
enough  to  work  on  a  scale  comparable  to  the  corn 
and  potato  starch  industries  overseas. 

Following  new  trends  in  the  American  corn  starch 
industry,  imported  concentrating  equipment  has 
been  installed  at  high  cost  in  one  Australian  factory. 
Yet  this  equipment,  because  of  its  size,  cannot  do  a 
satisfactory  job  where  it  is  installed,  and  has  un¬ 
balanced  the  comparatively  small  plant  in  which  it 
has  been  set  to  work,  since  in  the  production  se¬ 
quence,  the  equipment  before  and  after  this  machine 
did  not  “  key-in  ”  with  this  highly  specialised  unit. 


The  close  connexion  between  gluten  and  starch  ir 
production  is  a  peculiarity  of  the  Australian  starch 
industry.  Lack  of  demand  for  one  commodity  is  n 

likely  to  influence  the  production  of  the  other.  tl 

Gluten  is  essentially  produced  for  use  as  an  improver  a 

of  Australian  bread.  With  better  baking  practices,  a 

the  increased  use  of  “starch  reduced"  bread,  and  g 

the  incorporation  of  skim  milk  powder,  this  demand 
may  suddenly  drop  and  raise  a  serious  problem  for  a 
the  Australian  wheat  starch  industry'.  In  order  to  a 
meet  this  situation,  it  is  essential  to  improve  the  com-  t 
petitive  position  of  the  industry  by  the  introduction 
of  more  advanced  technical  and  economical  methods,  j 

an  improvement  of  standards,  and  the  production 
of  starch  derivatives  at  a  competitive  price  for  ex-  ^ 

port.  I 

In  order  to  achieve  this  objective,  it  may  be  neces-  * 
sar\’  to  consider  the  re-siting  of  some  factories,  since  ' 
ample  water  supplies  and  good  facilities  for  the  dis-  ' 
posal  of  effluents  play  an  important  part  in  the  ' 

success  of  any  starch  industry.  This  could  result  * 

in  one  factor^'  processing  a  v’ariety  of  materials,  such  ' 
as  maize,  arrowroot,  and  wheat  flour.  Such  a  com-  i 
bination  could  lead  to  the  production  of  a  wide  range 
of  starch  products  both  for  industrial  uses  and  food¬ 
stuffs,  and  protein  meals  for  stock  feed. 

The  isolated  efforts  of  individual  manufacturers  to 
discover  the  best  and  most  economical  way  to  pro¬ 
duce  starch  are  expensive  and  often  frustrated;  the 
author  concludes  that  these  problems  could  more 
easily  be  solved  by  a  Central  Research  Institute 
which  could  collect  the  necessary  information  and 
work  out  the  best  processing  methods  for  the  benefit 
of  the  industry  as  a  whole. 

Nutritive  Value  of  Gelatin 

Among  the  papers  presented  at  the  1954  meat  indus¬ 
try  research  conference  held  at  the  University  of 
Chicago  in  March  was  one  by  A.  E.  Harper  and 
C.  A.  Elvehjem,  of  the  University  of  Wisconsin,  on 
the  nutritive  value  of  gelatin. 

The  results  of  growth  experiments  and  liver  fat 
studies  in  which  gelatin  was  used  as  a  supplement  in 
low  protein  diets  are  discussed.  The  studies  arose 
from  the  observation  that  fat  accumulated  in  the 
livers  of  young  rats  fed  g  per  cent,  casein-sucrose 
diets  deficient  in  niacin  but  otherwise  complete.  The 
inclusion  of  niacin  in  the  diet  did  not  reduce  the 
accumulation  of  fat,  but  when  6  per  cent,  of  gelatin 
was  included  with  niacin,  fat  deposition  was  normal. 

Since  gelatin  is  a  relatively  pure  protein,  this  effect 
was  evidently  due  to  the  amino  acids  contained  in  it. 

Some  interrelationships  among  the  three  most  limit¬ 
ing  amino  acids  (methionine,  tryptophan,  and  threo¬ 
nine)  in  the  g  per  cent,  casein  diet  have  been  studied. 

Fatty  infiltration  occurred  only  when  the  diet  was  ^ 
supplemented  with  methionine.  Apparently  this  in¬ 
filtration  resulted  primarily  from  a  partial  deficiency . 
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of  threonine  which  was  overcome  when  gelatin  was 
included  in  the  low  casein  diet. 

It  had  been  re|>orted  that  the  growth  of  rats  fed  a 
mixture  of  gelatin  and  amino  acids  was  poorer  than 
that  of  others  fed  amino  acids  alone,  and  since  the 
action  of  gelatin  reported  above  depended  on  its 
ability  to  provide  amino  acids,  this  point  was  investi¬ 
gated. 

When  gelatin  replaced  an  equivalent  amount  of 
amino  acids  in  a  diet  containing  crystalline  amino 
acids,  the  rate  of  growth  of  groupis  of  rats  fed  the 
two  diets  was  identical. 


Dough  Retardation 

The  early  interest  in  dough  retardation  as  a  com¬ 
mercial  proposition  in  the  baking  industry  has  not 
been  followed  by  widespiread  acceptance  of  the 
method.  The  attitude  of  the  bakery  trade  is  that 
retardation  can  become  accej)table  only  if  costs  can 
be  arranged  to  allow  retail  sale  of  the  product  at  the 
existing  p)rice  or  less.  Also  to  be  taken  into  account 
is  the  fact  that  no  matter  how  much  bakery  em¬ 
ployees  may  advocate  the  abolition  of  night  baking, 
no  practical  man  can  visualise  this  happening  at  an 
economic  co.st, 

A  fair  number  of  bakeries  are  using  dough  retarda¬ 
tion  jdant  to  handle  their  “  smalls  "  production,  but 
the  cost  of  plant  to  cover  the  manufacture  of  bread  is 
so  considerable  that,  short  of  a  revolutionary  change 
in  techniques  and  costs,  its  general  adoption  seems 
unlikely. 

It  must  be  stressed,  however,  that  in  plants  where 
the  system  is  employed,  it  works  extremely  well. 
Dough  is  normally  made  up  last  thing  on  the  shift, 
and  stored  overnight  until  the  start  of  the  early  morn¬ 
ing  shift.  In  some  cases  dough  is  passed  directly  into 
the  steam  press  without  a  time  lag  or  any  apparent 
loss  of  quality. 


Protein  Nutrition 


The  importance  of  being  able  to  measure  the  nutri¬ 
tive  value  of  different  proteins  or  mixtures  of  pro¬ 
teins  is  emphasised  in  a  paper  in  Crookes  Digest, 
23,  IQ54,  the  problem  being  how  to  achieve  this. 

Until  quite  recently,  we  were  in  a  fairly  happy 
position  when  we  considered  the  nutritive  value  of 
a  protein.  As  dietary  protein  is  required  for  the 
synthesis  of  body  protein,  the  adequacy  or  otherwise 
of  a  protein  for  this  function  was  measurable  in 
terms  of  its  amino  acid  content,  as  compared  with 
the  amino  acid  requirements  of  the  body.  Long, 
laborious  experiments  were  necessary  to  determine 
the  biological  availability  of  proteins,  but  it  seemed 
that  analysis  of  the  amino  acid  make-up  of  a  protein 
would  yield  sufficient  information  to  predict  the  bio¬ 
logical  value  without  recourse  to  these  aggravating, 
expensive,  and  unreliable  biological  evaluations. 

There  are  several  reasons  why  the  amino  acid 
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composition  of  a  protein  cannot  be  exjx'cted  to  pre¬ 
dict  the  biological  v’alue. 

I.  Thf  umino  aci<l  content  ot  a  protein  is  not  necessarily 
the  same  as  the  mixture  available  to  the  metabolic  mechan¬ 
isms  of  the  cell  where  they  Jire  to  l)e  used. 

a.  It  is  jK)ssibIe,  at  leasi  under  some  circumstances,  to 
alter  the  normal  composition  of  some  of  the  protein  synthe¬ 
sised. 

j.  cursory  inspection  of  .Mitchell  and  Block’s  regres¬ 
sion  curve  relating  chemical  score  to  biological  value  sug¬ 
gests  that  the  position  and.  the  sIojh*  of  the  line  are  not 
what  might  !»•  expected. 

4.  Contrary  to  general  ex{>ectation,  the  amino  acitl  con¬ 
tent  of  a  protein  cannot  lx-  measured  with  any  tlegree  of 
accuracy  by  the  usual  standards  of  clinical  analysis. 

These  real  or  apparent  difficulties  are  considered 
in  the  paper,  from  which  it  is  clear  that  further  work 
on  the  metabolism  of  proteins  in  the  body  is  neces- 
sar\’  before  it  can  be  said  whether  amino  acid  com¬ 
position  is  the  only  criterion  of  the  nutritive  value 
of  a  protein,  or  whether  the  other  factors  mentioned 
have  any  practical  significance.  Until  these  facts 
have  been  ascertained,  we  are  thrown  back  on  the 
biological  method  for  information  about  the  nutritive 
value  of  proteins. 

Fortunately,  there  have  been  recent  improvements 
in  methods,  one  an  abbreviated  procedure  on  rats 
(F(X)d  Manufacture,  28,  8,  297),  another  a  rapid 
test  on  protozoa,  which  make  this  procedure  more 
usable  than  the  classical  methods.  Between  the  two 
avenues  of  progress,  biological  evaluation  and  fur¬ 
ther  knowledge  of  the  metabolism  of  proteins,  we 
may  yet  learn  how  to  predict  the  nutritive  value  of 
our  food  from  a  simple  chemical  analysis. 

The  Return  of  the  Brands 

At  a  recent  gathering  at  Sussex  House,  Mr.  J.  Price, 
vice-chairman  of  Craigmillar  and  British  Creameries, 
welcoming  the  return  of  branded  margarine  and 
shortenings,  said  that  delighted  as  they  were  at  re¬ 
gaining  their  intimate  association  with  the  baking 
industry  in  providing  one  of  its  major  raw  materials, 
he  thought  that  the  future  must  be  faced  soberly  and 
dispa.ssionately.  F'reedom  of  choice  in  all  the  baker’s 
raw  materials  would  profit  no  one  unless  the  advan¬ 
tages  of  freedom  were  grasped. 

The  baker  would  have  freedom  of  choice  not 
simply  between  one  sort  of  fat  and  another,  but 
between  manufacturers.  This  meant  that  if  the  baker 
did  not  produce  what  satisfied  him  as  a  craftsman 
he  must  look  to  his  methods  of  production  rather 
than  blame  his  raw  materials. 

Margarines  and  shortenings  were  now  being  pro¬ 
duced  to  manufacturers'  own  comjiositions  and  from 
raw  materials  which  they  specified  and  whose 
quality  they  controlled.  Now  that  the  onus  for 
quality  rested  on  the  individual  manufacturer,  good 
products  of  consistent  quality  and  performance  must 
be  forthcoming.  Perhaps  one  of  the  biggest  difficul¬ 
ties  for  the  baker  had  been  the  variation  of  his  raw 
materials.  Regular  production  to  a  high  standard 
could  not  be  obtained  in  such  circumstances. 
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A  greater  varietv'  of  fats,  each  geared  more  speci¬ 
fically  to  a  certain  range  of  jobs,  should  mean  a 
bigger  and  better  variety  of  baked  goods — goods 
which  being  consistent  in  quality  and  flavour  must 
enhance  the  baker’s  business  and  ward  off  the  menace 
of  home  baking. 

Many  young  bakers  had  never  seen  anything  but 
the  standard  cake  and  pastry  margarines  and  white 
cooking  fat.  They  had  never  used,  for  example,  an 
all-hydrogenated  shortening  or  a  high-sugar  speci¬ 
ality.  They  would  need  to  be  taught  how  to  use 
them  by  the  older  hands  and  by  responsible  manu¬ 
facturers. 

Dealing  with  competition  arising  from  the  de¬ 
rationing  of  other  foodstuffs,  Mr.  Price  went  on  to 
say  that  freedom  in  quantity  of  eggs,  sugar,  and  fats 
must  at  least  divert  many  housewives  back  to 
thoughts  of  home  baking.  Could  this  be  overcome? 
Variety  ought  to  be  no  real  problem.  Most  bakers 
were  ingenious  in  developing  products  that  were 
different  and  there  were  so  many  lines  that  the 
housewife  could  not  even  begin  to  make  for  herself. 

Finally,  on  cost,  now  that  the  housewife's  ma¬ 
terials  were  no  longer  so  heavily  subsidised,  the 
baker  could  sell  a  good  cake  at  a  price  almost  the 
same  as  she  had  to  pay  for  the  raw  materials  only, 
in  a  variety  she  could  not  achieve,  and  a  quality 
well  beyond  her  capabilities. 

Galicia* s  Fish  Canning  Industry 

Pessimism  about  the  present  state  of  the  canned  fish 
industry  in  Galicia  and  its  prospects  for  the  future 
was  expressed  by  Don  Gaspar  Masson,  writing  in 
the  special  issue  of  Industria  Conservera  commemo¬ 
rating  the  50th  anniversary  of  the  Union  of  Preserves 
Manufacturers  of  Galicia. 

The  story  has  been  one  of  recurring  crises,  with 
the  long-drawn-out  latest  one  leaving  the  members 
of  the  industry  at  a  loss  to  predict  the  way  out.  The 
almost  complete  lack  of  sardines  and  insufficient 
landings  of  albacora  (incorrectly  named  bonito)  dur¬ 
ing  a  number  of  seasons  have  created  a  desperate 
situation  for  both  manufacturers  and  fishermen. 
Apart  from  the  scarcity  of  raw  materials,  there  is  the 
fierce  competition  from  the  manufacturers  of  Portu¬ 
gal  and  French  Morocco. 

Biologists  of  world  wide  repute  are  at  work  on  in¬ 
vestigations,  but  up  to  now  have  found  no  certain 
causes  for  the  disappearance  or  emigration  of  the  fish 
population  from  Galician  waters.  In  the  meantime, 
if  the  scarcity  persists,  it  is  recommended  that  two 
main  measures  should  be  adopted  for  the  protection 
of  the  species  and  the  progressive  substitution  on  an 
industrial  scale  of  others.  The  first  of  these  concerns 
restrictions  and  prohibitions  in  the  taking  of  sardines 
and  adequate  control  to  ensure  compliance  on  the 
part  of  the  fishermen.  The  second  measure  relates 
to  the  reinforcement  of  the  landings  of  albacora  by 


means  of  technical  improvements  in  the  equipment 
of  existing  fishing  boats  and  the  handling  of  live  bait 
in  tanks,  and  the  fishing  of  tunny  in  African  waters 
by  the  introduction  of  refrigerated  vessels. 

Such  means  have  been  found  to  be  effective  in  those 
regions  of  California  and  Japan  in  which  the  sardine 
has  disappeared,  and  where  the  catches  of  tunny  fish 
have  reached  large  proportions. 

Food  Flashes 

The  first  half  of  1954  has  not  been  lacking  in  appe¬ 
tising  titbits  by  way  of  food  news  items  to  stimulate 
a  palate  dulled  by  too  many  dreary'  subjects.  For 
example,  bachelors  at  breakfast,  or  perhaps  pater¬ 
familias  worried  by  untidy  offspring  at  the  table, 
can  take  heart  at  the  production  of  the  first  teiy  lene 
tablecloth.  The  manufacturer  proclaimed  that  he 
had  himself  tested  the  cloth  by  soaking  it  overnight 
in  a  “brew”  of  red  wine,  Worcester  sauce,  and 
tomato  ketchup;  after  washing  it,  he  produced  the 
cloth  in  its  original  spotless  condition. 

A  second  item  was  Lord  Mancroft’s  plea,  made  at 
the  annual  luncheon  of  the  Hotel  and  Catering  In¬ 
stitute,  for  a  food  guide  or  “  Guzzle  Book  ”  award¬ 
ing  asterisks  (or  crossed  knives  and  forks)  to  good 
hotels,  and  black  marks  to  those  “serving  bath 
water  colder  than  their  drinking  water.”  Lord 
Mancroft  confessed  to  keeping  such  a  book  for  20 
years,  in  which,  inter  alia,  he  blacklisted  publicans 
who  called  saloon  bars  “  cocktail  lounges.” 

Next  came  a  report  of  Sir  Robert  Perkins  in  the 
House  of  Commons  asking  the  chairman  of  the 
Kitchen  Committee  to  arrange  to  serv  e  maupygernon  I 
on  May  14,  to  celebrate  the  Queen's  return.  We  1 
reached  for  our  encyclopaedias  to  read  of  this  dish 
which  feudal  custom  caused  to  be  served  on  Corona¬ 
tion  Day ;  it  turned  out  to  be  a  “  mess  in  an  earthen¬ 
ware  pot ' '  either  of  chicken  laced  with  ginger  and 
cloves,  or  of  hogs'  kidneys  flavoured  with  ingredi¬ 
ents  “  suggesting  the  witch's  cauldron  in  Macbeth,” 
as  Mr.  Steward,  the  member  for  Woolwich,  put  it. 

He  rounded  off  this  whimsical  exchange  in  the 
Commons  by  deeming  the  dish  ‘  ‘  too  risky  to  try 
out  on  members  whose  attendance  is  so  much  sought 
after  by  party  whips” — a  wise  decision,  since  even 
Charles  the  Second  refused  to  tackle  maupygernon! 

To  cap  the  lot  came  Mr.  Speir,  M.P.  for  Hexham, 
who  got  up  from  a  sick  bed  literally  to  eat  his  hat 
— or  part  of  a  special  hat  to  redeem  a  wager.  Ever 
since  the  ‘  ‘  clerical  gent ' '  in  Pickwick  vowed  to  eat 
his  hat,  the  threat  rather  than  the  action  seems  to 
have  been  the  rule.  We  live  in  an  era  of  the  hatless; 
hence  life  becomes  duller  when  fewer  ptfliticians  can 
be  accused  of  talking  through  their  hat,  fewer  come¬ 
dians  sit  on  one ;  without  a  hat  how  shall  we  express 
the  mood  of  the  moment?  we  have  wondered.  But 
Mr.  Speir  has  raised  our  hopes  with  his  five-pound  | 
be-ribboned  “  boater  ”  decorated  with  marzipan.  ; 
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Bones  are  brought  by  rail  from  Cardiff  Docks  to  the  company's  storage  warehouse. 

Gelatin -From  Raw  Material  to 
Finished  Prodnct 

While  it  is  true  to  say  that  the  greater  part  of  the  output  of  gelatin  manufactured  in  Great  Britain 
is  absorbed  by  the  food  industry  in  the  manufacture  of  such  products  as  jelly,  marshmallow, 
mayonnaise,  confectionery,  and  ice  cream,  it  is  also  used  extensively  in  the  pharmaceutical 
industry  in  the  production  of  medicinal  capsules,  in  the  photographic  industry,  and,  to  a  lesser  degree; 
in  the  manufacture  of  paints,  textiles,  and  paper.  The  total  annual  production  of  gelatin  in  Great 
Britain  amounts  to  approximately  10,000  tons,  of  which  about  half  is  produced  by  the  Treforest 
Chemical  Co.,  Ltd.,  an  associate  company  of  P.  Leiner  and  Sons,  Ltd. 


SOME  200  years  ago  in  Bohemia 
the  family  of  Leiner,  after  ex¬ 
perimenting  with  different  manu¬ 
facturing  methods,  started  making 
glue  from  hides.  As  the  business 
expanded,  a  branch  factory  was 
opened  in  1840  in  Budapest  which 
eventually  became  the  firm’s  main 
factory  where  the  policy  was 
adopted  of  manufacturing  better 
grades  of  high  glue  and  of  build¬ 
ing  up  a  substantial  export  trade 
with  Great  Britain  and  America. 

So  successful  was  the  export 
trade  that  there  arose  the  need  for 
a  London  branch  to  handle  the 
import  of  glues  and  gelatin  from 
the  Continent ;  this  was  eventually 
opened  under  the  managership  of 
the  late  Mr.  A.  Leiner,  grandson 
of  the  founder  and  immediate  past 
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chairman  of  the  parent  and  asso¬ 
ciate  company. 

In  those  early  days,  the  manu¬ 
facture  of  gelatin  in  Great  Britain 
was  not  envisaged  by  the  com¬ 
pany,  the  practice  being  for  the 
imported  gelatin  to  be  flaked, 
powdered,  and  blended  in  a 
grinding  mill  established  in  Ber¬ 
mondsey  at  the  beginning  of  the 
centurv. 


Selection  of  Treforest  Estate 

Nineteen  years  ago,  the  decision 
to  manufacture  gelatin  in  Great 
Britain  was  made,  the  factory  to 
be  erected  in  one  of  the  distressed 
areas.  There  was  selected  for  this 
purpose  the  Treforest  Trading 
Estate  where  abundant  labour. 


electric  power,  water,  and  railway 
facilities  were  readily  available, 
with  Cardiff  and  Newport  Docks 
within  a  distance  of  about  10 
miles. 


Ossein  Gelatin 

The  first  delivery  of  gelatin  pro¬ 
cessed  from  hides  was  made  from 
the  new  factory  in  February, 
1939,  although  the  ultimate  object 
was  to  produce  ossein  gelatin. 
This  was  first  achieved  in  Febru¬ 
ary,  1943,  since  when  the  produc¬ 
tion  of  this  type  of  gelatin  has 
rapidly  increased,  further  factory 
extensions  being  necessary  to  keep 
abreast  of  the  steadily  growing 
rate  of  output. 

The  increased  use  of  bone  in  the 


Above:  The  de  Kora  amalgam  cells  ia  the  electrolytic  chlorine  plant.  Below:  In  the  acidulation  vats,  the  basic  tri-calcium  phosphate 
in  the  bone  is  converted  into  the  soluble  mono-calcium  salt  which  is  run  oil  in  solution,  later  to  be  converted  into  di-calcium  bone 
phosphate. 
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gight:  After  the  bones  have 
bsen  treated  with  hydro¬ 
chloric  acid  and  washed, 
the  ossein  is  transferred  to 
liming  pits  and  is  then 
thoroughly  washed  in  the 
dnun  washer  and  in  the 
Wishing  wells  shown  below. 
The  efficiency  of  the  wash¬ 
ing  and  subsequent  treat¬ 
ment  with  acids  has  a 
direct  bearing  on  the  ash 
content  of  the  final  gelatin. 


Treforest  factory  made  necessary 
the  maintenance  of  an  adequate 
and  constant  supply  of  crushed 
bones.  To  meet  these  demands, 
the  company  established  their  own 
crushing  mills  in  various  countries, 
the  largest  being  in  India  and 
Pakistan  where  the  sun-dried 
bones  are  crushed  and  graded  be¬ 
fore  despatch  to  the  spacious  Tre¬ 
forest  bone  warehouse. 


Hydrochloric  Acid  Manufacture 

In  the  processing  of  gelatin, 
hydrochloric  acid  is  required,  six 
tons  of  the  acid  being  necessary 
for  the  production  of  one  ton  of 
gelatin.  To  provide  its  large  re¬ 
quirements  of  acid,  the  company 
formed  a  subsidiary  at  whose 
works  on  the  Treforest  Trading 
Estate  it  is  produced. 


Two  methods  are  used  for  the 
production  of  hydrochloric  acid; 
the  older  one  involves  the  use  of 
three  Mannheim  furnaces  in  which 
sulphuric  acid  is  added  to  potas¬ 
sium  chloride  to  give  hydro¬ 
chloric  acid  and,  as  a  by-product, 
sulphate  of  potash  sold  as  a  fer¬ 
tiliser;  the  other  more  modern 
electrolytic  process  uses  the  de 
Nora  amalgam  cell.  This  plant 
consists  of  three  parts — the  brine 
system,  the  power  house,  and  a 
battery  of  de  Nora  amalgam  cells. 

The  function  of  the  brine  system 
is  to  dissolve  either  common  salt 
or  potassium  chloride  in  satura¬ 
tors  (depending  on  whether 
caustic  soda  or  caustic  potash  is 
required  as  a  by-product).  This 
solution,  duly  subjected  to  purifi¬ 
cation  and  filtration,  is  delivered 
to  the  amalgam  cells. 

The  fxjwer  house  consists  of  8o 
selenium  cells  and  12  transformers 
for  the  conversion  of  11,000  volts 
A.C.  current  to  23,000  amps  x  67 
volts  D.C.  current  and  transmis¬ 
sion  by  large  copper  bus  bars  to 
the  amalgam  cells. 

The  de  Nora  amalgam  cell  for 
the  production  of  chlorine,  caustic 
soda,  or  caustic  potash  and  hy¬ 
drogen  comprises  the  electrolysis 
cell  and  the  decomposer.  In  the 
electrolytic  cells,  saturated  brine 


Food  Manufacture — July,  1954 


261 


Above:  The  interior  of  the  washing  wells,  showing  the  paddles.  Below:  After  the  final  washing,  the  ossein  is  transferred  in  a  current 
of  water  to  the  stainless  steel  boiling  tanks,  from  which  a  solution  of  gelatin  is  obtained. 


is  electrolysed  between  graphite 
anodes  and  a  mercury  cathode 
flowing  along  the  bottom  of  the 
cells.  Chlorine  is  liberated  at  the 
anode  and  drawn  from  the  cell  to 
the  chlorine  cooling  and  com¬ 
bustion  plant.  Sodium  is  liber¬ 
ated  at  the  cathode,  forming  an 
amalgam  with  the  mercury.  In 
the  decomposer,  the  amalgam, 
flowing  by  gravity  from  the  cell, 
reacts  with  water  in  the  presence 
of  a  graphite  packing  to  produce 
caustic  soda  and  hydrogen. 

The  chlorine  and  hydrogen  are 
then  allowed  to  react  together  to 
produce  hydrochloric  acid  which 
is  absorbed  in  a  normal  absorp¬ 
tion  system. 

The  decomposer  is  of  the  tower 
type  and  consists  of  two  stages. 
In  the  first  of  these,  the  amalgam 
flowing  from  the  cell  is  only  partly 
decomposed.  In  the  second  stage, 
located  above  the  first  and  fed  by 
purified  water,  the  amalgam  is 
totally  decomposed  with  the  pro¬ 
duction  of  dilute  caustic  liquor, 
which  is  fed  back  to  the  first  stage. 

Great  flexibility  of  operation 
is  possible  and  highly  concentrated 
caustic  liquors  can  be  produced, 
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liming  section  comprising  a  single 
storey  building  housing  200  large 
concrete  tanks.  In  these  pits,  the 
acid-free  ossein  is  mixed  with 
milk  of  lime.  The  acidulation  and 
liming  process  takes  three  to  four 
months  to  complete  before  the 
next  step  is  taken — the  washing 
of  the  ossein.  This  plays  an  im- 


Toi  the  removal  of  all  traces  0!  suspended  matter,  each  extraction  of  gelatin  is  filtered. 


portant  part  in  the  production 
of  the  highest  grade  gelatin,  the 
efficiency  of  the  operation  and 
subsequent  treatment  with  acids 
having  a  direct  bearing  on  the  ash 
content  of  the  final  gelatin. 

Stringent  control  of  />H  at  this 
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stage  ensures  the  absolute  mini¬ 
mum  of  inorganic  constituents  in 
the  gelatin. 

Extraction  of  Gelatin 

At  the  above-mentioned  stage 
in  the  processing  operations,  the 
ossein  attains  the  optimum  con¬ 
ditions  for  the  maximum  extrac¬ 
tion  of  gelatin.  It  is  transferred 
in  a  current  of  water  to  boiling 
tanks,  fitted  with  perforated  false 
bottoms,  hot  water  is  added,  and 
the  temperature  maintained  at 
iqo^F.,  until  the  concentration  of 
gelatin  is  about  5  to  6  per  cent. 
Six  such  operations  are  carried  out 
on  the  ossein  to  extract  the  gelatin. 
The  fifth  and  sixth  extractions  are 
classified  as  a  technical  gelatin  and 
glue  respectively. 

For  the  removal  of  all  traces  of 
suspended  matter,  each  extraction 
of  gelatin  is  filtered  through  the 
battery  of  presses,  the  filtering 
medium  being  cotton  pulp.  As 
soon  as  the  sample  taken  at  this 
stage  passes  the  clarity  test,  the 
solution  is  transferred  to  the  triple 
effect  climbing  film  evaporators. 
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After  concentration,  the  gelatin  solution  is 
transferred  to  revolving  cooling  drums. 
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The  gelatin  Li  ground  and  blended  before  packing  for  final  despatch. 


As  each  batch  of  liquor  leaves  the 
evaporator,  the  concentrated  gela¬ 
tin  is  cooled  on  brine-chilled  cool¬ 
ing  drums,  from  which  the  sheets 
of  gelatin  are  removed  continu¬ 
ously,  passed  through  cutting  ma¬ 
chines,  and  dried. 

The  final  operation  is  that  of 
grinding,  blending,  and  packing, 
a  period  of  six  months  elapsing 
between  the  time  the  graded  bone 
is  removed  from  the  storage  ware¬ 
house  to  the  packing  of  the 
finished  product. 

By  intensifying  or  moderating 
these  natural  processes  in  gelatin 
production,  the  manufacture  of 
photographic  gelatin  is  also  car¬ 
ried  out  at  the  Treforest  factory, 
the  scale  of  manufacture  being 
such  that  quantities  varying  from 
one  to  20  tons  can  be  sup¬ 
plied. 

The  main  by-product  in  the 
manufacture  of  gelatin,  di-calcium 
bone  phosphate,  is  precipitated 
from  the  phosphate  liquor  by  the 
addition  of  regulated  quantities  of 
lime.  The  phosphate  is  ready  for 
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packing  and  despatch  after  dry¬ 
ing.  It  is  widely  used  as  a  cattle 
food  and  a  further  grade  is  also 
produced  which  is  used  as  a  fertil¬ 
iser. 


Work  of  the  Laboratories 

The  roles  of  the  bacteriological, 
analytical,  and  research  labora¬ 
tories  in  the  manufacture  of  gela¬ 
tin  are  important  ones;  strict  con¬ 
trol  is  exercised  throughout  all 
processing  operations  to  ensure 
that,  when  destined  for  the  food 
industry,  the  gelatin  conforms  to 
the  legal  requirements  and,  in  the 
case  of  gelatin  used  in  the  manu¬ 
facture  of  photographic  supplies, 
that  heavy  metals  are  not  present. 

Physical  tests  include  the 
measurement  of  jelly  strength, 
viscosity,  colour,  solubility, 
clarity,  and  foaming  properties; 
chemical  tests  are  for  total  ash 
content,  constituents  of  ash, 
metallic  impurities,  and  pYi. 

The  work  of  the  research  labor¬ 
atories  is  concerned  with  im¬ 


provements  in  manufacturing 
techniques  and  with  specific  re¬ 
quirements  in  gelatin  used  for 
special  industrial  purposes. 

A  separate  laboratory  has  been 
allocated  for  bacteriological  ex¬ 
amination  where  all  batches  of 
gelatin  are  subjected  to  rigorous 
tests  for  the  total  bacteriological 
count  and  for  the  presence  of 
B.  coli. 


W'ater  Supplies 

All  water  used  in  the  factory- 
two  and  a  half  million  gallons  per 
day — is  chlorinated,  flocculated, 
and  filtered;  as  a  further  precau¬ 
tion  and  to  ensure  a  slight  excess 
of  available  chlorine  and  com¬ 
plete  sterility,  additional  treat¬ 
ment  with  chlorine  is  given  and 
the  water  filtered  through  sand. 


The  Company's  Achievements 

The  production  of  high  quality 
gelatin  at  competitive  prices  has 
enabled  the  company  to  maintain 
their  export  business.  Among  its 
latest  achievements  is  the  produc¬ 
tion  of  a  new  form  of  gelatin  con¬ 
sisting  of  miniature  sheets,  about 
]  in.  square,  the  use  of  which 
reduces  the  soaking  period  owing 
to  the  fact  that  there  are  no  hard 
edges,  and  effects  great  economies 
in  storage  space. 

The  succes.sful  achievements  of 
the  Leiner  organisation  can  be  at¬ 
tributed  in  a  large  measure  to  the 
foresight  of  its  late  chairman, 
whose  knowledge  of  the  glue  and 
gelatin  industry  was  second  to 
none. 


SOME  SrPPEIERS  OF  EQUIPMENT 

Sel«‘nium  cells:  Westinghouse  Brake  and 
Signal  Co. 

Electrolytic  plant:  Oromio  de  Nora 
(Italy). 

.\utomatic  control:  Simplex  Electric  Co.; 
•■illen  West  and  Co.;  Negretti  and 
Zambra. 

Motors:  Brook  Motors. 

b'ilter  presses:  .S.  Briggs  and  Co. 

Evaporators:  Weigand  ((iermany). 

EalM)ratory  equipment:  Griffin  and  Tat- 
lock;  Marconi  Instruments;  .i.  Gallen- 
kamp  and  Co. 

(irinder:  .Miracle  .Vlills. 

Screener:  Lockers  (Engineers). 


The  photos  on  pages  260  (bottom),  261.  |! 

26j  (top),  and  264  are  Leonard  Hill  copy-  I 
right.  The  remainder  are  published  by 
courtesy  of  the  Treforest  Chemical  Co. 
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Recent  Advances  in  the  Biochemistry 

of  the  Proteins 

A.  E.  Bender,  B.Se.,  Ph.D.,  F.R.I.C. 

The  biochemistry  of  proteins  involves  a  wide  field — their  biosynthesis  and  structure,  dynamic 
equilibrium,  enzymology,  intermediary  metabolism  of  the  amino  acids,  certain  aspects  of  en¬ 
docrinology,  amino  acid  and  vitamin  interrelationship,  urea  metabolism,  and  a  host  of  clinical  and 
experimental  phenomena.  The  field  is  advancing  rapidly;  from  some  aspects  in  relatively  un¬ 
important  stages,  from  others  by  great  bounds  of  fundamental  importance. 


ONK  of  the  more  fascinating  of 
the  changes  wrought  by  recent 
work  has  been  in  our  views  of  the 
causation  of  pellagra.  Over  200 
years  ago,  when  the  disease  was 
iirst  recognised,  it  was  thought  to 
be  caused  bv  a  toxin.  With  the 
newer  knowledge  of  nutrition  that 
so  successfully  revolutionised  so 
manv  of  our  ideas  in  the  1930’s,  it 
seemed  to  be  clearly  established 
that  pellagra  was  a  classical 
vitamin-deficiency  disease,  the 
vitamin  responsible  being  nico¬ 
tinic  acid. 

The  one  objection  to  this  theory 
was  that  small  quantities  of  milk, 
containing  inadequate  amounts  of 
nicotinic  acid,  were  also  curative. 
The  objection  was  explained  away 
on  the  basis  of  refection;  that  milk 
nourished  the  intestinal  bacteria 
which  synthesised  nicotinic  acid 
for  the  benefit  of  the  host.  In 
1940,  however,  Aykroyd  and 
Swaminathan*  reported  findings 
which  were  not  so  easily  explained 
awav.  They'  found  that  there 
were  groups  of  people  in  India 
living  on  a  rice  diet  containing 
only  5  mg.  of  nicotinic  acid  per 
day,  who  rarely  developed  pella¬ 
gra;  on  the  other  hand,  the  people 
in  Moldavia,  eating  a  corn  diet 
containing  15  mg.  of  nicotinic  acid 
per  day,  frequently  developed  the 
disease. 

The  explanation  followed  the 
work  of  Elvehjem'  who,  in  1945, 
showed  that  rats  stunted  on  a  diet 
of  corn  grits  could  be  cured  either 
with  nicotinic  acid  or  trvptophan. 
Other  work^  showed  that  trypto¬ 
phan  in  the  diet  gave  rise  to  nico¬ 
tinic  acid  in  the  urine,  indicating 
some  relationship.  Further  evi¬ 
dence'  suggested  that  there  was  a 
toxic  factor  present  in  corn  which 
could  cause  pellagra.  This  was  so 
potent  that  the  extracted  material 
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incorporated  into  the  diet  at  the 
rate  of  i  mg.  per  100  g.  diet  pro¬ 
duced  the  symptoms. 

The  present  situation  is  that 
either  a  deficiency  of  try'ptophan 
or  nicotinamide,  or  the  presence  of 
the  toxic  agent  of  corn,  can  be  the 
causative  agents  of  pellagra.  The 
toxic  theory  of  Casals  in  1735,  so 
contemptuously  discarded  when 
the  era  of  vitamins  swept  all  before 
it,  is  again  in  favour. 


Tryptophan  to  Nicotinic  Acid 

The  route  followed  in  the  con¬ 
version  of  try'ptophan  into  nico¬ 
tinic  acid  is  an  excellent  example 
both  of  the  similaritv  of  the  meta¬ 


bolic  pattern  of  different  organisms 
and  of  the  methods  employed  in 
biochemistry  to  unravel  metabolic 
mysteries.  There  is  now  a  fairly 
clear  picture  of  the  conversion  of 
the  amino  acid  into  the  vitamin, 
and  the  dog,  the  rabbit,  bacteria, 
the  mould  Neurospora,  and  man 
have  all  been  used  to  provide 
evidence. 

When  trvptophan  was  fed  to  a 
dog  (Ellinger,  1904)*  kynurenic 
acid  was  isolated  from  the  urine. 
After  subcutaneous  administration 
to  the  rabbit  (Kotake  and  Iwao, 
1931)“  kynurenine  was  detected  in 
the  urine.  When  fibrin  was  fed 
to  rats  (Musajo,  1938)^  xanthu¬ 
renic  acid  was  found  as  a  meta- 
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Fig.  1.  Postulated  route  of  conversion  of  tryptophan  to  nicotinic  acid. 


bolite,  as  was  also  the  case  in  the 
vitamin  B«-deficient  rat.  Later 
Singal,  1946^,  found  that  the  rats 
fed  tryptophan  gave  rise  to  a 
urinary'  product  which  hydrolysed 
to  quinolinic  acid,  which  had  nico¬ 
tinic  acid  activity.  Further  evi¬ 
dence  came  from  the  use  of  Pseu¬ 
domonas  adapted  to  use  L-trypto- 
phan  as  a  sole  source  of  carbon.® 
This  organism  was  found  to  be 
also  adapted  to  kynurenine  and 
kynurenic  acid. 

Armed  with  all  these  pieces  of 
evidence,  Mitchell  and  Nyc”  used 
a  mutant  of  the  mould  Neurospora, 
which  required  preformed  trypto¬ 
phan  or  nicotinic  acid  for  growth, 
to  test  the  postulated  course  of  in¬ 
terconversion  of  these  two  sub¬ 
stances.  The  mutant  grew  when 
supplied  with  kynurenine,  an 
excess  of  which  gav'e  rise  to  the 
vitamin,  so  confirming  that  ky¬ 
nurenine  lay  on  the  metabolic 
pathway.  Kynurenic  acid  and 
xanthurenic  acids  were  ineffective, 
suggesting,  as  was  later  con¬ 
firmed,  that  these  compounds  lay 
on  side  paths.  No  other  pyridine 
derivative  was  of  use  and  it  was 
concluded  that  the  pyridine  ring 
was  not  formed  by  the  oxidation 
of  quinoline  derivatives.  The  sug¬ 
gestion  that  3-hydroxykynurenine 
was  the  intermediate  was  tested  by 
feeding  it  to  the  organism,  which 
made  use  of  it.  It  was  oxidised 
to  3-hydroxy-anthranilic  acid, 
which  also  promoted  growth  of 
the  mould,  by  its  final  conversion 
to  the  vitamin. 

The  path  worked  out  with  Neu¬ 
rospora  was  verified  in  animals 
with  the  aid  of  isotopically  labelled 
derivatives  and  the  whole  reaction 
has  so  far  been  broken  down  into 
the  stages  shown  in  P'ig.  i.  Thus 
tryptophan  is  the  precursor  of  the 
vitamin  in  animals,  moulds,  bac¬ 
teria,  and  also  insects  and  plants. 

Dynamic  Equilibrium 

One  of  the  most  fundamental  of 
the  changes  that  have  come  over 
our  thinking  in  the  biochemical 
field  in  recent  years  has  been  the 
concept  of  dynamic  equilibrium. 
Earlier  views  were  that  the  adult 
body,  once  it  had  grown  to  matur¬ 
ity,  was  of  fixed  composition,  no 
further  changes  occurring  apart 
from  repair  processes. 

In  the  case  of  proteins,  it  was 
assumed  that  protein  synthesis 
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came  to  an  end  when  growth 
ceased.  This  view  was  first  chal¬ 
lenged  by  Borsook  and  Keighley 
in  1935/"  who  suggested  that 
protein  synthesis  continues  even 
in  the  adult,  but  it  was  the  advent 
of  the  technique  of  using  iso- 
topically-labelled  metabolites  that 
crystallised  a  new  viewpoint  on  the 
subject.  Schoenheimer  and  Rit- 
tenberg'*  fed  to  experimental 
animals  amino  acids  labelled  with 
N  15  and  established  that  the  ni¬ 
trogenous  groupings  of  the  tissue 
proteins  are  constantly  involved  in 
chemical  reactions;  jx'ptide  link¬ 
ages  open,  amino  acids  are  liber¬ 
ated,  mix  with  others  from  the  diet 
and  tissues,  and  re-enter  peptide 
linkages.  All  these  reactions  arc 
balanced  in  some  way  as  yet  un¬ 
known  so  that  the  total  amount  of 
material  in  the  tissues  and  their 
composition  do  not  change.  In 
other  words  the  body  is  in  a  state 
of  dynamic  equilibrium. 

Metabolic  Pool 

It  is  postulated  that  there  is  in 
the  body  a  metabolic  i)ool  of 
amino  acids,  not  contained  in  any 
sp)ecific  organ,  but  probably 
spread  throughout  the  tissues. 
This  is  the  equilibrium  with  the 
proteins  circulating  in  the  body 
fluids,  the  functional  and  struc¬ 
tural  cellular  constituents,  and  the 
so-called  dispensable  protein 
stores,  that  is  the  fraction  which 
is  so  readily  lost  in  protein  starva¬ 
tion.  It  is  involved  in  irreversible 
reactions  with  the  functional  cel¬ 
lular  proteins,  the  indispensable 
protein  stores,  and  the  non-protein 
nitrogen  of  catabolism.  Dietary 
proteins,  in  the  form  of  amino 
acids,  enter  the  pool,  which  over¬ 
flows  into  the  excretory  pool.  The 
picture  is  diagrammatically  por¬ 
trayed  in  Fig.  2. 

\  system  such  as  this,  in  a  state 
of  equilibrium,  has  the  advantage 
over  a  fixed  system,  that  external 


disturbances  are  more  easily  with¬ 
stood  with  less  change  in  the 
svstem. 

Turnover  Rate 

In  a  series  of  classical  experi¬ 
ments  involving  the  use  of  iso- 
topicallv  labelled  amino  acids, 
Rittenberg  and  his  collaborators” 
have  measured  the  size  of  the 
amino  acid  pool  in  man.  It  is 
small,  amounting  to  only  0  5  g.  of 
nitrogen  per  kg.  body  weight,  but 
the  pool  is  turning  over  at  a  very 
rapid  rate.  The  rate  differs  in 
different  tissues  and  is  measured 
b\'  its  half-life  period.  Thus  the 
proteins  as  a  whole  have  a  half- 
life  of  80  days,  but  this  is  a  mean 
of  rapidly  metabolising  tissues, 
such  as  the  liver  and  the  serum 
proteins,  w'ith  a  half-life  of  10 
days,  and  the  slowly  metabolising 
carcass  proteins  with  a  half-life  of 
158  da  vs.  The  rat  has  a  higher 
turnover  rate,  the  half-life  of  liver, 
abdominal  viscera,  and  serum  pro¬ 
teins  being  six  to  seven  days,  that 
of  the  carca.ss  21  days,  and  the 
proteins  as  a  whole  17  days. 

In  man,  the  total  synthesis  of 
protein  amounts  to  1*3  g.  per  kg. 
body  weight,  or  90  g.  per  day  in 
the  average  70  kg.  man. 

Stability  of  Connective  Tissue 

Considerable  knowledge  has 
accumulated  in  the  last  few  years 
about  cellular  processes,  e.g.  gly¬ 
colysis,  oxidation,  and  generation 
of  energy-rich  phosphate  bonds; 
the  particular  site  of  some  of  these 
reactions  inside  the  cell  has  been 
found,  e.g.  in  the  mitochondria. 
We  have  little  knowledge,  how¬ 
ever,  of  the  processes  involved  in 
extracellular  metabolism.  All 
that  can  be  said  about  vitamin  C, 
for  exam{)le,  is  that  it  plays  some 
part  in  the  metabolism  of  extra¬ 
cellular  tissues. 

The  metabolism  of  collagen  is  of 
considerable  importance;  not  only 
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(Joes  it  constitute  a  high  percentage 
of  muscle  proteins,  but  also  its 
production  is  the  main  synthetic 
process  accompanying  the  healing 
of  inflammatory  processes,  and  its 
disordered  metabolism  is  involved 
in  the  widely  prevalent  rheumatic 
diseases. 

Since  the  early  days  of  its  his¬ 
tory,  it  been  known  that  in  the 
absence  of  vitamin  C,  reticulum 
and  collagen  are  not  formed;  the 
administration  of  this  vitamin  to 
scorbutic  animals  results  in  the 
immediate  synthesis  of  intercellu¬ 
lar  substances.  It  has  recently 
been  shown,  however,'"’  that  in 
acute  and  chronic  deficiency  of 
vitamin  C  in  guinea  pigs,  the 
amount  of  collagen  is  not  reduced. 
On  similar  lines,  Silber  and 
Porter"  showed  that  when  corti¬ 
sone  is  fed  to  adrenalectomised 
rats  on  a  non-protein  diet,  the 
large  reduction  in  body  nitrogen 
is  not  paralleled  by  a  fall  in 
collagen  and  elastin,  but  these 
substances  show  an  increase  rela¬ 
tive  to  body  weight  loss. 

It  may  be  concluded  that  once 
collagen  has  been  synthesised,  for 
which  purpose  vitamin  C  is  re¬ 
quired,  it  is  not  degraded  and  does 
not  need  continuous  replacement. 
Apparently,  therefore,  the  dy- 

[  namic  equilibrium  has  been  veri¬ 
fied  by  Perrone  and  Slack*'  in  ex¬ 
periments  in  which  C  14-labelled 
glycine  was  fed  to  rats,  and  their 
white  tendons,  skin,  and  bone 
examined  for  labelled  glycine. 
Little  glycine  had  been  incorpor¬ 
ated  and  the  activity  did  not  de¬ 
crease  after  several  weeks,  indicat¬ 
ing  very  slow  or  no  degradation  of 
the  collagen.  In  young  rats  the 
glycine  was  actively  incorporated, 
but  this  was  interpreted  as  growth 
rather  than  turnover, 
f 

Nitrogen  Catabolism 

f 

r  Muscular  wastage  accompany¬ 
ing  febrile  reactions  has  long  been 
known.  Sixty  years  ago,  Muller 
demonstrated  that  patients  with 
typhoid  fever  lo.st  large  quantities 
of  nitrogen  in  the  urine.  It  is  now 
well  recognised  that  after  infec¬ 
tions,  injury,  surgery,  or  any  form 
of  trauma,  including  burns,  there 
is  a  large  scale  destruction  of  body 
protein  with  an  accompanying  ex¬ 
cretion  of  nitrogen  in  the  urine.'® 
Earlier  speculations'^  attempt- 
nig  to  explain  this  effect  included 
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“toxic  destruction  of  protein,” 
suggesting  that  a  toxin  liberated 
by  the  damaged  tissue  had  a  severe 
catabolic  effect.  Another  theory’ 
was  that  the  tissue  had  an  en¬ 
hanced  requirement  for  certain 
specific  amino  acids  and  “  raided 
the  body”  for  protein,  retaining 
the  required  amino  acids  and 
oxidising  the  remainder. 

Discoveries  in  Endocrinology 

Discoveries  in  recent  years  in 
the  endocrine  field  have  shed  some 
light  on  this  problem.  It  apjx'ars 
that  protein  catabolism  is  under 
the  control  of  the  pituitary’  and 
adrenal  cortical  hormones.  For 
example.  Noble  and  Toby”*  were 
able  to  cause  large  urinary’  losses 
of  nitrogen  by  treatment  with 
adrenal  cortical  extract,  and  by  a 
similar  mechanism  the  great  in¬ 
crease  in  urinary’  nitrogen  which 
follows  trauma  did  not  occur  if  the 
rat  was  previously  adrenalectom¬ 
ised. 

In  1942,  Albright'"  first  sug¬ 
gested  that  this  process  of  protein 
degradation  was  related  to  the 
alarm  reaction  of  Selye.  In  1950, 
Selye"''*’  suggested  that  there  was  a 
peripheral  synergism  between  the 
corticoids  and  other  factors  pro¬ 
duced  by  stress.  It  was  later 
shown*"  that  when  cortisone  is  ad¬ 
ministered  to  mice,  the  reaction 
that  follows  is  twofold.  First, 
there  is  a  rapid  mobilisation  of 
readily  available  protein  stores, 
during  which  there  is  a  rapid  loss 
of  weight  and  excretion  of  nitro¬ 
gen,  followed  by  a  period  of 
adaptation.  It  has  also  been 
shown'**  that  the  response  to  frac¬ 
ture  is  quantitatively  similar  to 
that  produced  by  the  subcutaneous 
administration  of  cortisone. 

The  large  scale  destruction  of 
protein  produced  by  trauma  would 
thus  appear  to  be  due  to  liberation 
of  hormones  following  the  stress. 

Hormones  and  Protein  Synthesis 

Apart  from  the  corticosteroids, 
it  is  clear  that  other  hormones  are 
involved  in  protein  metabolism 
and  that  their  interrelationship  is 
complicated.  For  example,  Sirek 
and  Best****  have  recently  shown 
that  the  protein-anabolic  effect  of 
testosterone,  the  lowering  of  blood 
non-protein  nitrogen  and  the  re¬ 
duction  in  urinary  nitrogen  that  it 


causes,  are  produced  only'  in  the 
presence  of  insulin. 

The  process  of  growth  is  intim¬ 
ately  connected  with  protein  syn¬ 
thesis,  and  is  under  hormonal 
control.  In  man,  growth  occurs 
in  two  stages,  prepuberal  and 
puberal.  It  is  suggested*"  that 
the  former  is  under  the  influence 
of  the  growth  hormone  of  the 
anterior  pituitary,  while  the  pu¬ 
beral  growth  is  controlled  by 
steroid  hormones  produced  by  the 
adrenals  and  the  gonads.  In  par¬ 
tial  support  of  this  suggestion  are 
results  obtained  by  Bartlett,**'  who 
measured  the  rate  of  protein  sy  n- 
thesis  and  the  size  of  the  lx)dy 
nitrogen  pool  in  dogs  after  the 
administration  of  various  of  these 
hormones  by  the  isotopic  method 
of  Sprinson  and  Rittenberg.'** 
Testosterone  promoted  nitrogen 
storage  by  increasing  the  rate  of 
protein  synthesis  and  decreasing 
the  rate  of  catabolism  of  amino 
acids.  There  was  a  decrease  in 
urinary  nitrogen  but  no  change  in 
the  nitrogen  pool.  Growth  hor¬ 
mone  also  increased  protein  syn¬ 
thesis  and  decreased  amino  acid 
catabolism  but  decreased  the  nitro¬ 
gen  pool.  When  both  hormones 
were  given  together  there  was  no 
change  in  the  protein  synthesised, 
but  a  decrease  in  the  amino  acid 
catabolism  and  a  fall  in  the  nitro¬ 
gen  pool. 

It  is  suggested  that  prepuberal 
growth,  controlled  by  growth  hor¬ 
mone,  is  accompanied  by  a  high 
rate  of  both  protein  synthesis  and 
degradation,  as  evidenced  by  the 
relatively  high  demands  for  pro¬ 
tein  in  the  diet  and  high  output  of 
urine  nitrogen.  Puberal  growth 
is  postulated  as  accompanied  by  a 
lower  general  rate  of  metabolism, 
involving  a  decrease  both  in  the 
rate  of  synthesis  and  degradation. 

Synthetic  Polypeptides 

A  landmark  in  this  work  has 
been  reached  with  the  recent  an¬ 
nouncement  of  the  first  synthesis 
of  a  polypeptide  hormone.  Du 
Vigneaud  and  his  co-workers**® 
have  achieved  the  synthesis  of 
oxytocin,  the  uterine-contracting 
and  milk-ejecting  hormone  of  the 
anterior  pituitary  gland. 

A  highly  purified  preparation  of 
the  hormone  extracted  from  the 
gland  was  prepared,  and  hy- 
drolvsed  with  the  liberation  of 
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bolite,  as  was  also  the  case  in  the 
vitamin  Bg-deficient  rat.  Later 
Singal,  1946®,  found  that  the  rats 
fed  tryptophan  gave  rise  to  a 
urinary'  product  which  hydrolysed 
to  quinolinic  acid,  which  had  nico¬ 
tinic  acid  activity.  Further  evi¬ 
dence  came  from  the  use  of  Pseu¬ 
domonas  adapted  to  use  L-trypto- 
phan  as  a  sole  source  of  carbon.* 
This  organism  was  found  to  be 
also  adapted  to  kynurenine  and 
kynurenic  acid. 

Armed  with  all  these  pieces  of 
evidence,  Mitchell  and  Nyc”  used 
a  mutant  of  the  mould  Neurospora, 
which  required  preformed  trypto¬ 
phan  or  nicotinic  acid  for  growth, 
to  test  the  postulated  course  of  in¬ 
terconversion  of  these  two  sub¬ 
stances.  The  mutant  grew  when 
supplied  with  kynurenine,  an 
excess  of  which  gave  rise  to  the 
vitamin,  so  confirming  that  ky¬ 
nurenine  lay  on  the  metabolic 
pathway.  Kynurenic  acid  and 
xanthurenic  acids  were  ineffective, 
suggesting,  as  was  later  con¬ 
firmed,  that  these  compounds  lay 
on  side  paths.  No  other  pyridine 
derivative  was  of  use  and  it  was 
concluded  that  the  pyridine  ring 
was  not  formed  by  the  oxidation 
of  quinoline  derivatives.  The  sug¬ 
gestion  that  3-hydroxykynurenine 
was  the  intermediate  was  tested  by 
feeding  it  to  the  organism,  which 
made  use  of  it.  It  was  oxidised 
to  3-hydroxy-anthranilic  acid, 
which  also  promoted  growth  of 
the  mould,  by  its  final  conv'ersion 
to  the  vitamin. 

The  path  worked  out  with  Neu¬ 
rospora  was  verified  in  animals 
with  the  aid  of  isotopically  labelled 
derivatives  and  the  whole  reaction 
has  so  far  been  broken  down  into 
the  stages  shown  in  Fig.  i.  Thus 
tryptophan  is  the  precursor  of  the 
vitamin  in  animals,  moulds,  bac¬ 
teria,  and  also  insects  and  plants. 

Dynamic  Equilibrium 

One  of  the  most  fundamental  of 
the  changes  that  have  come  over 
our  thinking  in  the  biochemical 
field  in  recent  years  has  been  the 
concept  of  dynamic  equilibrium. 
Earlier  views  were  that  the  adult 
body,  once  it  had  grown  to  matur¬ 
ity,  was  of  fixed  composition,  no 
further  changes  occurring  apart 
from  repair  processes. 

In  the  case  of  proteins,  it  was 
assumed  that  protein  synthesis 
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came  to  an  end  when  growth 
ceased.  This  view  was  first  chal¬ 
lenged  by  Borsook  and  Keighley 
in  1935,“’  who  suggested  that 
protein  synthesis  continues  even 
in  the  adult,  but  it  was  the  advent 
of  the  technique  of  using  iso- 
topically-labelled  metabolites  that 
crystallised  a  new  viewpoint  on  the 
subject.  Schoenheimer  and  Rit- 
tenberg'*  fed  to  experimental 
animals  amino  acids  labelled  with 
N  15  and  established  that  the  ni¬ 
trogenous  groupings  of  the  tissue 
proteins  are  constantly  involved  in 
chemical  reactions;  peptide  link¬ 
ages  open,  amino  acids  are  liber¬ 
ated,  mix  with  others  from  the  diet 
and  tissues,  and  re-enter  peptide 
linkages.  All  these  reactions  arc 
balanced  in  some  way  as  yet  un¬ 
known  so  that  the  total  amount  of 
material  in  the  tissues  and  their 
composition  do  not  change.  In 
other  words  the  body  is  in  a  state 
of  dynamic  equilibrium. 

Metabolic  Pool 

It  is  postulated  that  there  is  in 
the  body  a  metabolic  pool  of 
amino  acids,  not  contained  in  any 
specific  organ,  but  probably 
spread  throughout  the  tissues. 
This  is  the  equilibrium  with  the 
proteins  circulating  in  the  body 
fluids,  the  functional  and  struc¬ 
tural  cellular  constituents,  and  the 
so-called  dispensable  protein 
stores,  that  is  the  fraction  which 
is  so  readily  lost  in  protein  starva¬ 
tion.  It  is  inv'olved  in  irreversible 
reactions  with  the  functional  cel¬ 
lular  proteins,  the  indispensable 
protein  stores,  and  the  non-protein 
nitrogen  of  catabolism.  Dietary 
proteins,  in  the  form  of  amino 
acids,  enter  the  pool,  which  over¬ 
flows  into  the  excretory  pool.  The 
picture  is  diagrammatically  por¬ 
trayed  in  Fig.  2. 

A  system  such  as  this,  in  a  state 
of  equilibrium,  has  the  advantage 
ov’er  a  fixed  system,  that  external 


disturbances  are  more  easily  with¬ 
stood  with  less  change  in  the 
system. 

Turnover  Rate 

In  a  series  of  classical  experi¬ 
ments  involving  the  use  of  iso¬ 
topically  labelled  amino  acids, 
Rittenberg  and  his  collaborators'* 
have  measured  the  size  of  the 
amino  acid  pool  in  man.  It  is 
small,  amounting  to  only  0-3  g.  of 
nitrogen  per  kg.  body  weight,  but 
the  pool  is  turning  over  at  a  very 
rapid  rate.  The  rate  differs  in 
different  tissues  and  is  measured 
by  its  half-life  period.  Thus  the 
proteins  as  a  whole  have  a  half- 
life  of  80  days,  but  this  is  a  mean 
of  rapidlv  metabolising  tissues, 
such  as  the  liver  and  the  serum 
proteins,  with  a  half-life  of  10 
days,  and  the  slowly  metabolising 
carcass  proteins  with  a  half-life  of 
158  days.  The  rat  has  a  higher 
turnover  rate,  the  half-life  of  liver, 
abdominal  viscera,  and  serum  pro¬ 
teins  being  six  to  seven  days,  that 
of  the  carcass  21  days,  and  the 
proteins  as  a  whole  17  days. 

In  man,  the  total  synthesis  of 
protein  amounts  to  i'3  g.  per  kg. 
body  weight,  or  90  g.  per  day  in 
the  average  70  kg.  man. 

Stability  of  Connective  Tissue 

Considerable  knowledge  has 
accumulated  in  the  last  few  years 
about  cellular  processes,  e.g.  gly¬ 
colysis,  oxidation,  and  generation 
of  energy-rich  phosphate  bonds; 
the  particular  site  of  some  of  these 
reactions  inside  the  cell  has  been 
found,  e.g.  in  the  mitochondria. 
We  have  little  knowledge,  how¬ 
ever,  of  the  processes  involved  in 
extracellular  metabolism.  All 
that  can  be  said  about  vitamin  C, 
for  example,  is  that  it  plays  some 
part  in  the  metabolism  of  extra¬ 
cellular  tissues. 

The  metabolism  of  collagen  is  of 
considerable  importance ;  not  only 
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does  it  constitute  a  high  percentage 
of  muscle  proteins,  but  also  its 
production  is  the  main  synthetic 
process  accompanying  the  healing 
of  inflammatory  processes,  and  its 
disordered  metabolism  is  involved 
in  the  widely  prevalent  rheumatic 
diseases. 

Since  the  early  days  of  its  his¬ 
tory,  it  has  been  known  that  in  the 
absence  of  vitamin  C,  reticulum 
and  collagen  are  not  formed;  the 
administration  of  this  vitamin  to 
scorbutic  animals  results  in  the 
immediate  synthesis  of  intercellu¬ 
lar  substances.  It  has  recently 
been  shown,  however,''^  that  in 
acute  and  chronic  deficiency  of 
vitamin  C  in  guinea  pigs,  the 
amount  of  collagen  is  not  reduced. 
On  similar  lines,  Silber  and 
Porter' '  showed  that  when  corti¬ 
sone  is  fed  to  adrenalectomised 
rats  on  a  non-protein  diet,  the 
large  reduction  in  body  nitrogen 
is  not  paralleled  by  a  fall  in 
collagen  and  elastin,  but  these 
substances  show  an  increase  rela¬ 
tive  to  body  weight  loss. 

It  may  be  concluded  that  once 
collagen  has  been  synthesised,  for 
which  purpose  vitamin  C  is  re¬ 
quired,  it  is  not  degraded  and  does 
not  need  continuous  replacement. 
Apparently,  therefore,  the  dy¬ 
namic  equilibrium  has  been  veri¬ 
fied  by  Perrone  and  Slack*'  in  ex¬ 
periments  in  which  C  14-labelled 
glycine  was  fed  to  rats,  and  their 
white  tendons,  skin,  and  bone 
examined  for  labelled  glycine. 
Little  glycine  had  been  incorpor¬ 
ated  and  the  activity  did  not  de¬ 
crease  after  several  weeks,  indicat¬ 
ing  very  slow  or  no  degradation  of 
the  collagen.  In  young  rats  the 
glycine  was  actively  incorporated, 
but  this  was  interpreted  as  growth 
rather  than  turnover. 

Nitrogen  Catabolism 

Muscular  wastage  accompany¬ 
ing  febrile  reactions  has  long  been 
known.  Sixty  years  ago,  Miiller 
demonstrated  that  patients  with 
typhoid  fever  lost  large  quantities 
of  nitrogen  in  the  urine.  It  is  now 
well  recognised  that  after  infec¬ 
tions,  injury,  surgery,  or  any  form 
of  trauma,  including  burns,  there 
is  a  large  scale  destruction  of  body 
protein  with  an  accompanying  ex¬ 
cretion  of  nitrogen  in  the  urine."* 

Earlier  speculations*^  attempt¬ 
ing  to  explain  this  effect  inclucled 
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“toxic  destruction  of  protein,” 
suggesting  that  a  toxin  liberated 
by  the  damaged  tissue  had  a  severe 
catabolic  effect.  Another  theory 
was  that  the  tissue  had  an  en¬ 
hanced  requirement  for  certain 
specific  amino  acids  and  “  raided 
the  body  ”  for  protein,  retaining 
the  required  amino  acids  and 
oxidising  the  remainder. 

Discoveries  in  Endocrinology 

Discoveries  in  recent  years  in 
the  endocrine  field  have  shed  some 
light  on  this  problem.  It  apfx'ars 
that  protein  catabolism  is  under 
the  control  of  the  pituitary  and 
adrenal  cortical  hormones.  For 
example.  Noble  and  Tobv'"'  were 
able  to  cause  large  urinary  losses 
of  nitrogen  by  treatment  with 
adrenal  cortical  extract,  and  by'  a 
similar  mechanism  the  great  in¬ 
crease  in  urinary  nitrogen  which 
follows  trauma  did  not  occur  if  the 
rat  was  previously  adrenalectom¬ 
ised. 

In  1942,  Albright***  first  sug¬ 
gested  that  this  process  of  protein 
degradation  was  related  to  the 
alarm  reaction  of  Selye.  In  1950, 
Selye****  suggested  that  there  was  a 
peripheral  synergism  between  the 
corticoids  and  other  factors  pro¬ 
duced  by  stress.  It  was  later 
shown*^*  that  when  cortisone  is  ad¬ 
ministered  to  mice,  the  reaction 
that  follows  is  twofold.  First, 
there  is  a  rapid  mobilisation  of 
readily  available  protein  stores, 
during  which  there  is  a  rapid  loss 
of  weight  and  excretion  of  nitro¬ 
gen,  followed  by  a  period  of 
adaptation.  It  has  also  been 
shown'**  that  the  response  to  frac¬ 
ture  is  quantitatively  similar  to 
that  produced  by  the  subcutaneous 
administration  of  cortisone. 

The  large  scale  destruction  of 
protein  produced  by  trauma  would 
thus  appear  to  be  due  to  liberation 
of  hormones  following  the  stress. 

Hormones  and  Protein  Synthesis 

Apart  from  the  corticosteroids, 
it  is  clear  that  other  hormones  are 
involved  in  protein  metabolism 
and  that  their  interrelationship  is 
complicated.  For  example,  Sirek 
and  Best'**  have  recently  shown 
that  the  protein-anabolic  effect  of 
testosterone,  the  lowering  of  blood 
non-protein  nitrogen  and  the  re¬ 
duction  in  urinary  nitrogen  that  it 


causes,  are  produced  only’  in  the 
presence  of  insulin. 

The  process  of  growth  is  intim¬ 
ately  connected  with  protein  syn¬ 
thesis,  and  is  under  hormonal 
control.  In  man,  growth  occurs 
in  two  stages,  prepuberal  and 
puberal.  It  is  suggested'*  that 
the  former  is  under  the  influence 
of  the  growth  hormone  of  the 
anterior  pituitary,  while  the  pu¬ 
beral  growth  is  controlled  by 
steroid  hormones  produced  by  the 
adrenals  and  the  gonads.  In  par¬ 
tial  supfx)rt  of  this  suggestion  are 
results  obtained  by  Bartlett,*  ’  who 
measured  the  rate  of  protein  syn¬ 
thesis  and  the  size  of  the  body 
nitrogen  pool  in  dogs  after  the 
administration  of  various  of  these 
hormones  by  the  isotopic  method 
of  Sprinson  and  Rittenberg.*' 
Testosterone  promoted  nitrogen 
storage  by  increasing  the  rate  of 
protein  synthesis  and  decreasing 
the  rate  of  catabolism  of  amino 
acids.  There  was  a  decrease  in 
urinary  nitrogen  but  no  change  in 
the  nitrogen  pool.  Growth  hor¬ 
mone  also  increased  protein  syn¬ 
thesis  and  decreased  amino  acid 
catabolism  but  decreased  the  nitro¬ 
gen  pool.  When  both  hormones 
were  given  together  there  was  no 
change  in  the  protein  synthesised, 
but  a  decrease  in  the  amino  acid 
catabolism  and  a  fall  in  the  nitro¬ 
gen  pool. 

It  is  suggested  that  prepuberal 
growth,  controlled  by  growth  hor¬ 
mone,  is  accompanied  by  a  high 
rate  of  both  protein  synthesis  and 
degradation,  as  evidenced  by  the 
relatively  high  demands  for  pro¬ 
tein  in  the  diet  and  high  output  of 
urine  nitrogen.  Puberal  growth 
is  postulated  as  accompanied  by  a 
lower  general  rate  of  metabolism, 
involving  a  decrease  both  in  the 
rate  of  synthesis  and  degradation. 

Synthetic  Polypeptides 

A  landmark  in  this  work  has 
been  reached  with  the  recent  an¬ 
nouncement  of  the  first  synthesis 
of  a  polypeptide  hormone.  Du 
Vigneaud  and  his  co-workers'® 
have  achieved  the  synthesis  of 
oxytocin,  the  uterine-contracting 
and  milk-ejecting  hormone  of  the 
anterior  pituitary  gland. 

A  highly  purified  preparation  of 
the  hormone  extracted  from  the 
gland  was  prepared,  and  hy¬ 
drolysed  with  the  liberation  of 
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eight  amino  acid  residues  and  choline  was  added  to  the  diet,  taining  homocysteine  but  lacking 
three  equivalents  of  ammonia;  it  This  led  to  the  suggestion  that  labile  methyl  groups.  It  was 
was  shown  to  be  a  cyclic  disul-  homocysteine  was  converted  into  noticed,  however,  that  occasion- 
phide  with  a  M.  \Vt."  of  i,ooo.  methionine  by  the  addition  of  a  ally  some  animals,  after  losing 
Finally  the  octapeptide  was  syn-  methyl  group,  presumably  from  weight  on  this  diet,  started  to  grow 
thesised  and  found  to  be  fully  choline,  i.e.  by  transmethyla-  again  while  still  on  the  same  diet, 
effective  biologically.  It  pro-  tion.  '  '  It  seemed  that  methyl  groups  were 

duced  contractions  of  the  isolated  \\  ork  on  fatty  degeneration  of  being  synthesised  by  these  ani- 

rat  uterus  and  stimulated  labour  in  the  liver,  which  could  be  cured  mals  and,  as  usual,  the  intestinal 
women.  One  microgram,  intra-  either  by  methionine  or  by  choline,  bacteria  were  held  resfKJiisible. 
venously,  resulted  in  milk  ejection  led  to  the  belief  that  the  primary  Experiments  using  rats  entirely 

in  20  to'  30  seconds.  function  of  the  essential  amino  free  from  bacteria,  however,  the 

Other  |X)lypeptides  have  been  acid  methionine,  was  to  provide  strain  of  the  University  of  Notre 
synthesised  and  found  to  be  of  labile  methyl  groups  for  the  syn-  Dame,  showed  that  choline  can  be 
v'alue  in  inhibiting  various  viruses,  thesis  of  various  metabolites.  For  synthesised  in  the  tissues.^' 

For  example,  a  lysine  polypeptide  example,  among  the  substances  This  synthesis  normally  occurs 
reduces  the  infectivity  of  tobacco  that  can  be  synthesised  in  this  at  a  rate  inadequate  for  the  needs 

mosaic  virus,"’  and  inhibits  the  way  are  creatine  from  glyco-  of  the  animal,  but  in  those  animals 

growth  of  influenza  virus  in  chick  ex  amine.  The  vitamin  choline  which,  on  deficient  diets,  recom- 

embryo*"  and  the  multiplication  of  can  also  act  as  a  source  of  labile  menced  growth  the  amount  syn- 

a  bacteriophage.-”  methyl  groups.  '"'  thesised  must  have  been  adequate. 

Azaserine  (O  -  diazoacetyl  -  L-  Although  choline  (trimethyl 
serine),  isolated  originally  from  ethanolamine)  has  three  methyl  Involvement  of  Vitamin  B,, 
broth  -  culture  filtrate  of  strep-  groups,  only  one  is  used  for  Vigneaud’s  rats,  as  men- 

tomyces,  has  also  been  syn-  methylation.  It  is  first  converted  tioned  previouslx^  occasionally 
thesised.^"  It  has  antibiotic  activ-  to  betaine,  which  supplies  a  single  showed  the  ability  to  grow  in  the 
ity  towards  various  gram  positive  methyl  group,  leaving  dimethyl-  absence  of  methionine  and  choline, 
and  gram  negative  bacteria,  and  glycme.  An  interesting  demon-  contrast,  however,  Toennies 

certain  fungi  and  yeasts.  What  stration  that  betaine  is  the  inter-  Medes'^  found  that  the 

may  prove  to  be  of  great  promise  mediate  via  which  choline  carries  majority  of  their  rats  would  grow 
is  that  azaserine  has  anti-tumour  out  its  methylation  was  provided  „„  (ipficient  diet  Exchange 
activity;  it  inhibits  the  growth  of  by  the  use  of  animals  which  lack  animals  between  these  two 
Crocker  mouse  sarcoma  but  has  the  enzyme  choline  oxidase,  which  groups  of  workers  led  to  the  sug- 
not  yet  been  shown  to  be  active  oxidises  choline  to  betaine,  gestion  that  the  pre-experimental 
against  human  cancer.  Guinea  pigs,  animals  of  this  class  ^  controlling 

were  unable  to  labilise  the  methyl  differences  between  the  groups. 
Trsnsmeth)  laiion  group  of  choline  but  3.clec|U8tely  'J'q  the  suggestion  th«it  the 

One  of  the  biochemical  prob-  ^bat  of  betaine.  ,  ,  ,  was  stimulating  the  growth  of 

lems  in  which  such  success  has  I^topically  labelled  labile  intestinal  micro-organisms,  which 
been  achieved  that  it  would  be  true  P’f  groups  can  be  recovered  as  synthesised  the  methyl 

to  say  that  it  has  been  largely  labelled  carbon  dioxide.  Thus,  in  compounds,  sulphasuxidine  was 
solved  is  that  of  the  transfer  of  addition  to  transfer  for  symthetic  together  with  homocysteine, 

methyl  groups,  the  so-called  trans-  purposes,  the  methyl  group  is  Growth  stopped  and  was  not  re- 
methylation.  oxidised.  It  appears  that  this  started  by  the  addition  of  folic  acid 

The  importance  of  biological  degradation  takes  place  through  qj-  hiotin,  whereas  choline  or  liver 
methylation  has  been  recognised  formate.  At  the  same  time  the  extract  permitted  growth  bv  ade- 
since  His  in  1887^' fed  pyridine  to  process  is  reversible  and  methyl  quate  use  of  the  homocysteine, 
a  dog  and  recovered  methylated  groups  can  actually  be  synthesised  7^,^  factor  responsible  was  shown 
pyridine  in  the  urine.  The  excre-  from  formate  (but  not  from  carbon  vitamin  It  became 

tion  of  N-methyl  nicotinamide  as  dioxide).  In  fact,  quite  a  collec-  clear  that  folic  acid  and  B,,  were 
a  metabolite  of  nicotinic  acid,  the  ^  one  carbon  compounds  involved  in  the  biosynthesis  of  the 

methylation  of  carnosine  to  an-  fiax'e  been  shown  fo  be  possible  methyl  groups.  Storage  of  these 
serine,  and  of  noradrenaline  to  precursors  of  rnethyl,  including  explained  how  some 

adrenaline  are  other  examples  of  formate,  formaldehy^de,  and  me-  colonies  were  able  to  grow  in  the 
the  process.  thanol.  Glycme,  acetone,  and  absence  of  methyl  groups. 

The  concept  of  the  labile  methyl  ^^^ine  similarly,  as  sources  of  choline  content  of  the  vari- 

group  apparently  originated  in  the  formate,  are  precursors  of  methyl,  diets  used  in  these  experiments 
experiments  of  Butz  and  Du  ranged  from  0  2  to  o-6  g.  per  100  g. 

V^igneaud®“  (1932),  who  removed  Biosynthesis  of  the  Methyl  Group  of  diet,  the  B,,  equivalent  of  these 

chemically  the  methyl  group  from  The  basic  evidence  for  the  quantities  of  chlorine  was  i  to  3 
methionine  and  obtained  homo-  transfer  of  the  methyl  group  of  micrograms  per  100  g.  of  diet,  i.e. 
cysteine.  This  compound  was  then  choline  to  homocysteine  was  se-  of  the  order  of  i  100,000  of  the 
shown  •'"'  to  permit  growth  of  rats  cured  by  Du  Vigneaud  and  his  co-  equiv^alent  amount  of  choline, 
fed  a  diet  lacking  in  the  essential  workers  when  he  showed  that  rats  This  indicates  an  enzymic  function 
amino  acid  methionine,  when  were  unable  to  grow  on  a  diet  con-  for  the  vitamin. 
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The  (omposition  of  Food 


A  BOOK*  of  interest  and  practical 
value  to  nutritionists  contains 
tables  showing  figures  for  vitamin 
A,  ascorbic  acid  (vitamin  C),  thi¬ 
amine  (vitamin  B,),  riboflavin, 
and  niacin  content  of  foods  com¬ 
monly  used  throughout  the  world 
and  for  two  minerals,  calcium  and 
iron. 

The  two  main  groups  of  tables 
in  the  book  relate  to  food  com¬ 
position  in  terms  of  the  retail 
weight  (as  purchased)  and  to  com¬ 
position  of  the  edible  portion  and 
the  percentage  of  refuse  in  the 
material  as  purchased. 

The  values  given  in  the  tables 
for  minerals  and  vitamins  are 
based  on  total  content.  No  at¬ 
tempt  has  been  made  to  assess  the 
quantity  available  to  the  body. 
Calcium  and  iron  values  are  ex¬ 
pressed  as  milligrams  of  these 
elements  per  loo  g.  of  food.  Vita¬ 
min  A  is  expressed  in  international 
units  and  the  B  vitamins  and 

•  Fond  Composition  Tables — Minerals 
and  Vitamins.  Pp.  117  +  v.  H.M.S.O. 
Price  5s. 
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ascorbic  acid  in  terms  of  milli¬ 
grams  per  100  g.  of  food.  Figures 
showing  the  calorie  value  (in 
number  per  loo)  and  the  pro¬ 
tein  and  fat  content  (as  percent¬ 
ages)  are  also  included.  These 
were  first  published  by  FAO  in 
IQ4Q,  but  have  been  included  in 
the  present  tables  for  the  con¬ 
venience  of  those  using  the  tables. 

The  figures  given  in  the  tables 
are  for  uncooked  foods,  either  raw 
or  with  the  form  of  processing  in¬ 
dicated.  They  are  designed  for 
use  in  many  parts  of  the  world, 
and  the  author  says  it  would  have 
been  impracticable  to  include  in 
them  data  showing  the  comfwsi- 
tion  of  foods  as  eaten  because  of 
the  wide  range  of  preparation  and 
cooking  methods  followed  in  dif¬ 
ferent  regions.  Tables  showing 
the  nutrient  values  of  foods  after 
preparation  for  consumption  are 
usually  valid  only  within  a  re¬ 
stricted  area  in  which  methods  of 
preparation  and  cooking  are  rela¬ 
tively  uniform. 

The  foods  which  received  special 


attention  in  the  preparation  of  the 
tables  were  the  major  cereals, 
starchy  roots  and  pulses,  and  the 
most  widely  used  foods  of  animal 
origin,  such  as  cheese,  meat,  milk, 
insects,  fish,  and  shellfish. 

In  an  introduction  to  the  book. 
Dr.  VV^  R.  Ackroyd,  the  Director 
of  the  Nutrition  Division  of  FAO., 
points  out  that  some  interesting 
and  important  conclusions  have 
emerged  from  the  author’s  world¬ 
wide  study  of  the  subject.  It  has 
often  been  maintained,  for  ex¬ 
ample,  that  the  nutrient  content  of 
foods  varies  widely  from  place  to 
place,  but  Miss  Chatfield  has 
found  that  similarities  have  been 
more  conspicuous  than  discrepan¬ 
cies  in  the  values  rejx)rted  for  a 
food  when  a  sufficiently  large 
number  of  observations  under 
varying  conditions  have  been 
available  from  several  countries. 
This,  says  Dr.  Ackroyd,  tends  to 
confirm  the  value  of  international 
tables. 

It  is  the  intention  to  revise  the 
tables  from  time  to  time  and  to 
add  data  for  other  foods.  For  this 
reason,  the  Nutrition  Division  of 
FAO  would  welcome  reports  from 
scientific  workers  concerned  with 
food  composition  which  will  help 
in  the  task  of  revision  and  exten¬ 
sion.  In  particular,  information 
is  required  on  refuse  in  food.  Data 
on  the  percentage  of  inedible  ma¬ 
terial  and  of  portions  not  gener¬ 
ally  eaten  are  needed  for  making 
v^alid  estimates  of  the  quantities  of 
nutrients  in  foods  at  the  retail  level 
as  purchased. 

(orrespondenee 

To  the  Editor, 

Food  Manufacture 

Margarine 

Dear  Sir, — In  your  issue  of 
June,  1954,  page  216,  you  refer 
inter  alia  to  the  pronunciation  of 
the  word  “  margarine.”  May  I 
remind  you  of  a  compromise  that 
I  suggested  many  years  ago, 
though  so  far  it  has  not  been  put 
into  use?  Possibly  this  is  due  to 
absence  of  the  necessary  publicity 
which  I  am  hoping  your  columns 
may  afford.  It  is  simply  that  the 
‘ '  g  ”  should  be  hard  in  the  winter 
and  soft  in  the  summer. 

Yours  faithfully, 

A.  L.  Bacharach. 

London. 
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MR.  I  HONARI)  mi  I  ’S  ADDRHSS 

That  tliere  should  be  a  much 
greater  interchange  of  technical 
information  between  firms  and  in¬ 
dustries  was  one  of  the  points 
made  by  Mr.  Leonard  Hill,  chair¬ 
man  of  the  Agriculture  (iroup  of 
the  Society  of  Chemical  Industry, 
when  he  addressed  members  at  the 
annual  general  meeting  of  the 
Group.  It  was  difficult  to  under¬ 
stand  the  short-sighted  policy  of 
secrecy  adopted  by  so  many 
British  industries.  Reference  to 
the  American  j^olicy  on  “trade 
secrets  ’’  confirms  that  a  freer  ex¬ 
change  of  information  could  harm 
no  one,  and  its  dissemination 
would  benefit  both  industry  and 
the  nation. 

The  modernisation  of  factory 
and  plant  layout,  bulk  handling 
techniques,  and  effluent  treatment 
and  disposal  were  examples  of 
such  information,  the  dissemina¬ 
tion  of  which  could  be  achieved  by 
means  of  short  research  com¬ 
munications  which  would  sjx*edily 
bring  before  the  public  the  latest 
developments  in  the  technological 
field. 

Publishers  of  technical  journals 
and  books  were  interested 
primarily  in  the  technological  and 
“know-how”  type  of  informa¬ 
tion.  The  frequent  complaint  of 
scientists  concerned  the  difficulty 
of  getting  their  papers  published 
within  a  reasonable  time.  Mr.  Hill 
suggested  that  scientists  might 
usefully  turn  to  the  technical 
Press  for  help;  the  idea  that  they 
might  lose  status  unless  their  work 
were  published  exclusively  in  the 
Proceedings  or  Transactions  in  the 
Journals  of  their  particular  So¬ 
cieties  was  an  outmoded  one.  The 
use  of  the  technical  Press  would 
ensure  speedy  publication  and  a 
wide  and  influential  readership. 

Touching  briefly  on  the  finan¬ 
cial  aspects  of  publishing,  Mr.  Hill 
said  that  there  was  considerable 
misunderstanding  of  the  true  state 
of  affairs.  The  services  supplied 
by  the  publisher  were  numerous 
and  costly.  The  question  of  the 
author’s  remuneration  was  one 
which  arose  in  this  connexion.  If 
he  complained  of  the  small  return, 
the  regrettable  reason  was  the  re¬ 
luctance  of  many  people  to  pay 


known 

lO  THH  AGRICULTURE  GROUP 

higher  prices  for  books.  It  was 
the  publisher  who  took  the  finan¬ 
cial  risk  in  the  matter.  Some 
valuable  facts  about  copyright 
and  subsidiary  rights  relating  to 
the  author’s  material  were  also 
given  by  .Mr.  Hill. 

.Another  important  and  interest¬ 
ing  angle  discussed  was  the  pre¬ 
paration  and  presentation 
of  manuscrii)ts.  The  author 
could  not  expect  the  publisher, 
the  reader,  or  the  compositor 
to  edit,  check  references,  cor¬ 
rect  errors,  in  fact  practically 
rewrite  the  book.  Mr.  Hill’s  ad¬ 
vice  was  that  authors  should  send 
MSS  with  all  the  corrections 
already  made.  Galley  proofs  were 
not  sent  to  him  that  he  might  see 
“  how  it  looks  in  print,”  but  to 
ensure  that  the  compositor  had  set 
correctly  what  was  sent  to  him. 
It  was  to  avoid  the  high  expense 
of  corrections  at  the  galley  proof 
stage  that  a  percentage  of  their 
cost  was  charged  by  the  pub¬ 
lishers  against  the  author’s  royal¬ 
ties.  Some  instructive  slides  show¬ 
ing  part  of  the  technique  of  a 
printing  works  emphasised  some 
of  the  points  made. 

In  the  final  part  of  his  address, 
Mr.  Hill  made  some  mordant  ob¬ 
servations  on  the  subject  of  re¬ 
viewers  and  reviews,  their  require¬ 
ments,  and  the  snags  and  their 
avoidance. 


Hok  to  Mak<>  Brpad 

With  the  continuing  rapid  ad¬ 
vance  of  applied  science,  one  of 
the  most  necessary  and  difficult 
tasks  today  is  the  bridging  of  the 
widening  gap  between  those  who 
are  employed  in  discovering  and 
developing  and  those  who  are  en¬ 
gaged  in  teaching  and  learning. 
Anyone  who  has  tried  to  write  a 
text-book  and  who  has  been  over¬ 
whelmed  in  the  attempt  by  the 
pace  of  technological  progress,  as 
much  as  by  the  pressure  of  other 
work,  can  only  view  with  appre- 

•  Breadwaking:  Its  Principles  and 
Practice.  Hy  Eiilmund  H.  Bennion,  M  Sc. 
(Tech.)(Vict.),  F.R.I.C.  3rd  Edition. 
Fp.  411  +  xii.  Geoffroy  ruml)erlege,  Ox¬ 
ford  I 'iiiv<-rsity  Press.  Price  42s.  net. 


ciation  the  more  successful  efforts 
of  others. 

Mr.  E.  B.  Bennion’s  wide  ex¬ 
perience  of  industry  and  teaching 
makes  him  peculiarly  fitted  to  write 
a  book  primarily  intended  for  the 
use  of  candidates  for  the  examina¬ 
tions  of  the  City  and  Guilds  of 
London  Institute  and  others.  This 
new  edition  of  his  well-known 
book*  will  continue  to  be  useful 
to  such  candidates  and  many 
others  in  the  baking  industry. 

In  some  respects,  the  bridge  he 
has  built  between  industrial  and 
scientific  development,  the  bakery, 
and  the  classroom  is  a  compara¬ 
tively  slender  one,  but  that  is  be¬ 
cause  he  has  had  to  cover  so  much 
ground  to  achieve  his  object. 
Such  varied  chapter  headings  as 
“  Bakery  Organisation  and  Cost¬ 
ings,”  “  Acidity  and  Hydrogen 
Ion  Concentration,”  “  Humidity 
Control  and  Ventilation,”  and 
“Staleness  in  Bread,”  to  name 
only  a  few,  show  the  magnitude  of 
the  task  the  author  has  set  him¬ 
self. 

.A  fair  sized  volume  has  already 
been  written  on  only  one  of  the 
bread  improvers  with  which  Mr. 
Bennion  deals  in  a  dozen  pages. 
Another  volume  of  equal  size  could 
be  written  on  the  subject  of  “  Test 
Baking,”  about  which  Mr.  Ben¬ 
nion  knows  far  more  than  he  can 
hojK?  to  compress  into  the  two 
|)ages  devoted  to  this  problem. 

The  chapter  dealing  with  mech¬ 
anical  methods  of  dough  testing 
has  been  brought  up  to  date,  but 
its  value  to  the  student  would  be 
enhanced  by  a  critical  comparative 
survey  of  the  information  provided 
by  the  instruments  described,  each 
of  which  has  its  own  peculiarities, 
advantages,  and  defects.  At  the 
end  of  his  chapter  on  staleness  in 
bread,  the  author  refers  briefly 
and  dogmatically  to  the  legality  or 
otherwise  of  the  use  of  various 
bread  softeners  and  his  over¬ 
simplification  of  the  position  both 
in  the  U.S.A.  and  in  Great  Britain 
could  be  misleading. 

Mr.  Bennion  will  be  able  to 
place  the  bakery  student  and  the 
bakery  technologist  still  further  in 
his  debt  in  future  editions  of  his 
valuable  text-book  by  decreasing 
the  number  of  pictures  and  in¬ 
creasing  the  number  of  working 
diagrams. — S.  VV.  B. 
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A  Milk  Substitute  from  Groundnuts 

V.  Subrahmanyan,  M.  N.  Moorjani,  and  D.  S.  Bhatia 

Division  of  Food  Processing. 

Central  Food  Technological  Research  Institute,  Mysore. 


The  milk  substitute  prepared  from  soya  bean  (Glydnehiapida  L)  has  been  extensively  used  as  a 
substitute  for  animal  milk  by  the  Chinese  since  its  discovery  by  Wahi  Nain  Tzelang.  Soya  bean, 
however,  is  not  widely  grown  in  India,  its  place  being  occupied  by  the  widely  grown  groundnut. 
Investigations  into  the  possibility  of  processing  groundnut,  the  annual  production  of  which  amounts 
to  about  3*5  million  tons,  for  the  production  of  milk  were  therefore  undertaken. 


per  capita  consumption  of 
*  milk  in  India  is  only  5'4  oz. 
per  day.'  Owing  to  the  increas¬ 
ing  pressure  of  human  population 
on  land,  adequate  supplies  of  fod¬ 
der  crops  and  concentrated  feeds 
are  not  available  for  animals. 
Animal  feed  is  therefore  the  limit¬ 
ing  factor  in  increasing  milk  pro¬ 
duction. 

A  reference  to  literature  indi¬ 
cates  that  Dr.  Carver,*  an  eminent 
negro  scientist,  did  some  work  on 
groundnut  milk,  but  no  detailed 
investigation  was  carried  out  to 
develop  a  technique  for  the  pro¬ 
duction  of  milk  on  a  commercial 


scale.  The  earlier  work  on 
groundnut  milk  by  Desikachar, 
De,  and  Subrahmanyan*  revealed 
a  number  of  drawbacks,  among 
which  were  its  characteristic  nutty 
flavour,  its  instability,  and  its  low 
nutritive  value.  Work  was  there¬ 
fore  undertaken  with  the  object 
of  overcoming  the  above  defects 
in  order  to  produce  a  nutritious 
and  a  palatable  product.  This 
work  has  been  successfully  con¬ 
cluded  and  it  has  now  been  pos¬ 
sible  to  produce  a  groundnut  milk 
having  a  good  keeping  quality  and 
from  which  the  nutty  odour  has 
practically  been  removed.  The 


milk  has  also  been  fortified  with 
minerals  and  vitamins  so  as  to 
raise  its  nutritive  value  to  the  same 
level  as  cow’s  milk.* 

Raw  Materials 

The  groundnuts  used  in  this  in¬ 
vestigation  were  of  the  trade  types 
grown  in  India,  viz.  Coromandel, 
Bombay  Bold,  Red  Natal,  and 
Khandesh,  all  of  which  were 
found  to  be  suitable.  Coromandel 
variety  has  been  used  for  the 
semi-large  scale  production  as  it 

•  The  process  has  been  covered  by 
Indian  Patent  No.  47902  (1952)  C.S.I.R. 
(India). 
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The  groundnuts  are  decorticated  in  a  hand  or  power  driven  imit  fitted  with  a  blower 
which  effectively  separates  the  kernels  and  shell. 


is  available  locally  throughout  the 
year.  Khandesh  ranks  highest 
and  Bombay  Bold  lowest  in  re¬ 
spect  of  oil  content  of  kernels,  the 
former  ranging  from  50  to  55  per 
cent,  and  the  latter  from  49  to  50 
per  cent. 

Decortication  and  Blanching 


Grinding  of  Kernels  into  a  Paste 

A  variety  of  machines  could  be 
used  for  the  grinding  operation. 
Either  a  combination  of  edge 


runner  and  a  trijde  granite  roller 
mill  or  a  roller  mill  alone  for 
small  quantities  has  been  found 
suitable.  When  large  quantities 
are  to  be  handled,  a  Kek  mill 
could  also  be  used  to  advantage. 

The  paste  is  mechanically  stirred 
with  water  five  to  six  times  the 
original  weight  of  the  kernels,  and 
then  filtered  through  mull  cloth 
or  filter  press. 

The  emulsion  which  thus  filters 
out  is  treated  with  saturated  lime 
water  to  adjust  the  reaction  to  pU 
6-8.  About  95  to  98  per  cent,  of 
the  dry  matter  of  the  kernels  is 
transformed  into  emulsion. 


Deodorisation  and  Cooling 

The  emulsion  is  brought  to  a 
boil,  care  being  taken  to  see  that 
the  /)H  of  the  milk  is  maintained 
at  6-8;  if  necessary,  extra  lime 
water  is  added.  To  remove  the 
characteristic  nutty  flavour,  live 
steam  is  then  bubbled  through  the 
milk  for  30  to  60  minutes,  de¬ 
pending  upon  the  quantity  of  milk 
and  the  quality  of  groundnut 
kernel. 

The  deodorised  milk  is  imme¬ 
diately  passed  through  coolers  to 
bring  its  temperature  to  about 
io4°F.  for  utilisation  as  “curd” 
(Yoghurt-like  product)  or  to 
50°F.  for  storage  as  fluid  milk. 


T.\BLE  1 

YIELD  OF  KERNELS  FROM  SOME  VARIETIES  OF  OROIJNDNUT 


Indian  name  of  the 
variety 


Proportion  of 

Ortwin  of  seed  Nature  of  kernel  kernels  to  pods— 

%  by  weight 


The  groundnuts  are  decorti¬ 
cated  in  a  hand  or  power  driven 
unit  fitted  with  a  blower,  which 
effectively  separates  the  kernels 
and  shell.  The  yield  of  kernels 
from  different  varieties  is  given  in 
Table  i. 

V^arious  methods  shown  in  Table 
2  were  tried  for  the  removal  of  the 
cuticle  from  groundnut  kernels. 

.Mild  roasting  (No.  4  in  Table  2) 
of  the  groundnuts  was  found  to  be 
the  best  method,  as  it  takes  much 
less  time  than  the  others.  Cuticle 
is  detached  to  the  extent  of  98  per 
cent. 

The  roasted  groundnuts  are 
cooled  in  a  current  of  air  and  tho 
cuticle  and  germs  detached  by 
mechanical  rubbing.  Damaged, 
shrivelled,  and  unblanched  seeds 
are  removed  manually. 


Coromandel  Talquale 

. .  .Mo/ambique-Mauritius 

Oval  seeds,  light 
red  in  colour 

70 

Bombay  Bold 

. .  Large  Japan 

I.arge  seeds  of  oval 
sha{K-,  light  red 
colour 

68 

Khandesh  . . 

. .  Sjianish  peanut 

Round  small  seeds, 
pinkish  colour 

72 

Red  Natal 

Small  Japan 

Round  small  seeds, 
tlwp  bliKwl  colour 

74 

TABLE  2 


RE.MDVAL  OF  CUTICLE  FROM  GROUNDNUT  KERNELS 


Method  of  removing  cuticle  Colour  of  milk 

I.  Pominiski’s*  method.  Soak-  Slightly  dull 
iiig  kernels  in  water,  drying, 
and  then  rubbing  off  the 
cuticle 

z.  Soaking  in  hot  water  for  a  Attractive 
few  minutes  white  colour 


j.  Lye  treatment  [depigmenta-  Dull 

tion  of  cuticle  with  a  view 
to  using  the  kernel  along 
with  cuticle  (Burnett*.  *] 

4.  Roasting  at  i20®C.  for  5-10  Slightly  dull 
minutes  in  an  open  pan 
roaster 


Observations 

Easy  to  remove  cuticle  but  the 
entire  pnxredure  takes  a  long 
time. 

Time  consuming  methoil.  Only 
alKiut  70  per  cent,  of  groundnut 
can  Ih'  converted  into  milk. 

P’rom  some  of  the  varieties  of 
groundnut  it  was  difTicult  to  re¬ 
move  all  the  colouring  matter;  it 
takes  too  much  time. 

Eas)'  method. 
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Stabilisation  and  Fortification 

Tlie  milk  is  adequately  fortified 
and  buffered  with  minerals  to 
raise  its  calcium  content  to  about 
no  mg.  100  ml.,  and  to  stabilise 
the  emulsion.  It  is  then  forti¬ 
fied  with  vitamins  A,  D,  B,,  and 
C. 

Extra  water  is  added  so  as  to 
obtain  8  lb.  of  milk  for  every 
pound  of  kernels  processed,  after 
which  the  milk  is  passed  through 
an  homogeniser  or  a  colloid  mill 
to  break  up  the  fat  globules  uni¬ 
formly  and  at  the  same  time  to 
disperse  the  added  salts  as  col¬ 
loids. 

Chemical  Composition 

The  average  composition  of  the 
milk  prepared  on  a  semi-commer¬ 
cial  scale  is  given  in  Table  3. 


The  groundnuts  are  roasted  in  an  open 
pan  roaster. 

Groundnut  is  a  good  source  of 
some  other  vitamins,  one  litre  of 
milk  having  the  following  calcu¬ 
lated  amounts: 

mg. 

Pantothenic  acid  ..  3‘i 

Pyridoxin  . .  . .  0-38 

Inositol  . .  . .  225'0 

Folic  acid  . .  . .  0’35 


Overall  Nutritive  Value 

Metabolic  studies  with  albino 
rats  by  M  o  o  r  j  a  n  i  and  Su- 
bramanian*  showed  that  the  cal¬ 
cium  of  the  fortified  milk  is  well 
utilised.  The  calcium  fortified 
milk  has  a  good  supplementary 
effect  on  the  rice  diet  as  shown  by 
the  data  in  Table  4. 

T.XBLE  4 

SIIPPI.EME.NTARY  VAHIE  OF  GROUNDNUT 
MILK 

Average  weekly 
growth  of  rats 
g- 

Basal  iliet  . .  . .  . .  2-3 

Basal  tliet-i-io  ml.  of  cal¬ 
cium  fortifietl  grounilnut 
milk  . .  . .  . .  9'7 

Basal  diet+  lo  ml.  of  cow’s 

milk*  ..  ..  ..  11-9 

•  Reconstituteil  milk  from  whole  milk 
powder  was  usetl  as  the  control  product 
as  it  is  more  dependable  for  its  uniformity 
in  composition  than  cow’s  milk  ordinarily 
obtained  in  the  market. 


The  paste  is  prepared  in  a  roller  mill,  after 
which  it  is  mechanically  stirred  with  water 
and  filtered. 


TABLE  3 

COMPARATIVE  CO.MPOSITIO.V  OF  GROUNDNUT  .MILK  AND  COW’s  MILK 


(iroundnut  milk 

Cow’s  milk 

per  cent. 

per  cent. 

Protein  . . 

300 

3-30 

Fat  . 

5-20 

375 

('arlK)hvdrates 

30? 

485 

Ash  . 

. .  o-8o 

072 

Total  solids 

1207 

12-62 

itaiHtH  content  per  litre  of  milk: 

(iroundnut  mdk 

Cow’s  mdk 

Thiamine 

0  65  mg. 

0-45  mg. 

Kiboilavin 

. .  2-00  mg. 

1-70  mg. 

Nicotinic  acid  . . 

. .  i  i-io  mg. 

1-26  mg. 

.\scorbic  acid  . . 

17-7  mg. 

15-9  mg. 

Vitamin  A 

..  1,400  I. U. 

1,320  I.U. 

Vitamin  D 

. .  200  I.l’. 

20I.U. 
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made  to  superimpose  syLthetic 
flavours  over  the  original  flavour 
of  milk  by  using  various  combina¬ 
tions  in  different  quantities  of  di¬ 
acetyl,  butyric  acid,  vanilla,  car¬ 
damon,  and  monosodium  glu¬ 
tamate.  These  added  flavours 
improve  upon  the  original  flavour 
but  do  not  make  it  as  acceptable 
as  cow  or  buffalo  milk. 

Further  experiments  are  in  pro¬ 
gress  to  effect  more  efficient  de- 
odorisation  of  milk  and  to  intro¬ 
duce  flavour  similar  to  that  of  cow 
or  buffalo  milk.  A  flash  deodor¬ 
iser  working  on  the  steam  injec¬ 
tion  principle  has  recently  been 
set  up  at  the  Institute.” 

The  milk  can  be  kept  at  ordin¬ 
ary  room  temperature  (26°  to 
30°C.)  for  about  16  hours  with¬ 
out  any  adverse  effect  on  the 
flavour.  If  refrigerated,  the  milk 
keeps  for  three  to  four  days. 

Economics  of  Production 

Based  on  the  pilot  plant  set  up 
at  the  Institute,  it  is  estimated  that 
a  plant  for  the  production  of  1,000 
Ib.  of  milk  in  eight  hours  calls  for 
a  capital  investment  of  about 
Rs.60,000.  The  ex-factory  cost 


The  milk  is  deodorised  in  a  steam  jacketed  pan. 


Groundnut  protein  is  inferior 
to  casein  as  shown  by  Desika- 
char,  De,  and  Subrahmanyan"* ; 
when  supplemented  with  vege¬ 
table  protein  like  soybean,  it 
compares  fairly  well  with  casein.** 
Attempts  are  being  made  to  en¬ 
hance  the  protein  quality  of  milk 
by  admixing  with  groundnut 
some  other  easily  available  vege¬ 
table  proteins,  due  regard  being 
given  to  the  colour,  flavour,  and 
keeping  quality  of  milk. 


Flavour  of  Milk 

When  adequately  deodorised 
the  milk  is  devoid  of  groundnut 
flavour  but  has  its  own  character¬ 
istic  flavour  which  is  not  akin  to 
that  of  animal  milk.  When  the 
milk  is  subjected  to  lactic  acid  fer¬ 
mentation  and  converted  into 
curds,  its  characteristic  flavour  is 
masked  by  a  strong  and  pleasant 
fermentation  aroma.  The  flavour 
of  the  milk  is  pronounced  when 
used  with  tea  or  coffee. 

In  order  that  the  vegetable  milk 
may  be  used  as  fluid  milk  at  par 
with  cow  or  buffalo  milk,  it  is 
imperative  that  the  flavour  be 
modified.  Various  attempts  were 


Extra  water  is  added  so  as  to  obtain  8  lb.  of  milk  for  every  pound  of  kernels  processed, 
after  which  the  milk  is  passed  through  an  homogeniser  or  a  colloid  mill  to  break  up  the 
fat  globules  uniformly  and  disperse  the  added  salts  as  colloids. 
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The  production  o!  milk  from  groundnuts  hu  been  found  to  be  an  economically  feasible  proposition  and  to  have  a  wide  variety  of 
uses.  In  the  illustration  are  depicted  groundnuts  (1),  milk  (2),  and  curds  (3). 


of  production  is  estimated  at 
Rs.o-2-i  per  pound  of  milk.  It 
may  be  stated  here  that  cow  or 
buffalo  milk  is  available  in  dif¬ 
ferent  parts  of  India  at  a  price 
varying  from  Rs. 0-5-0  to  Rs. 0-8-0 
per  pound.  It  is  thus  seen  that 
the  production  of  milk  from 
groundnuts  is  an  economically 
feasible  proposition. 

Varied  Uses  of  Groundnut  Milk 

Curd  and  buttermilk. — Exten¬ 
sive  consumer  acceptance  trials 
over  a  period  of  three  years  have 
confirmed  that  vegetable  curd  and 
buttermilk  are  acceptable.  Unlike 
cow  or  buffalo  milk,  the  vegetable 
product  does  not  contain  any  lac¬ 
tose  and  it  is  necessary  to  acid  0  5 
to  I  per  cent,  invert  sugar  for  the 
development  of  lactic  acid  by 
micro-organisms  during  fermenta¬ 
tion  of  milk  into  curds.  The  fer¬ 
mentation  can  be  brought  about 
by  adding  to  the  milk  i  per  cent, 
of  preformed  groundnut  or  cow’s 
milk  curd.  Groundnut  milk  gives 
a  thickly  set  curd  of  attractive 
white  colour  and  good  texture. 

Salad  cream. — Cream  of  fat 
content  ranging  from  20  to  40  per 
cent,  can  be  separated  from  the 
milk  by  ordinary  cream  separator. 
When  flavourecl  with  very  small 
quantity  of  diacetyl,  groundnut 
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milk  cream  can  hardly  be  distin¬ 
guished  from  cow  or  buffalo  milk 
cream. 

M iscellaneous  products .  —  The 
milk  can  be  used  for  making  milk 
shakes  and  ice  cream.  Cottage 
cheese  can  be  made  by  using  vege¬ 
table  rennet  (fig  latex). 
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Articles  published  in  some  of 
our  associate  journals  in  the 
Leonard  Hill  Technical  Group 
this  month  include: 

World  Crops. —  Mechanical 
Hamlling,  Part  II  ;  Natural 
Factors  and  their  Influences  on 
Tea  Protluction ;  Trials  with 
Systemic  Insecticides  on  Hops  ; 
The  Cocoa  Industry  in  Nigeria, 
the  British  Cameroons,  and 
French  Cameroons,  Part  I. 

Atomics.  —  The  Determina¬ 
tion  of  the  Energy  of  Proton 
Gamma  Resonances  and  their 
l^se  to  Check  Theories  of  Nu¬ 
clear  Structure,  Part  II. 

Building  Materials  Digest.  — 
Architectural  Bronzes  ;  Timber 
Identification  ;  Glass  in  Build¬ 
ing,  Part  I. 

Chemical  &  Process  Engineer¬ 
ing,  —  Seaweed  Processing  Re¬ 
search. 

Corrosion  Technology. — Corro¬ 
sion  Inhibitors. 

Petroleum. — Bulk  Oil  Storage ; 
Trends  in  Modern  Viscometry, 
Part  II  ;  Oil  in  South  Africa  ; 
Petroleum  Additives,  Part  II. 

Paint  Manufacture.  —  The 
Chemistry  of  the  Metallic 
Soaps ;  The  Application  of 
Soaps  in  the  Paint  Industry  ; 
Carbon  Blacks  for  Protective 
Coatings;  Conophor  Oil. 
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Feeding  the  People 


The  author  of  a  recent  work*  is 
described  as  a  “professor,  poet, 
and  sjx'cialist  in  those  aspects  of 
scientific  research  that  promote 
human  welfare."  This  may  be  a 
useful  combination  of  qualities  for 
a  book  which  sets  out  to  explain  in 
popular  terms  what  is  being  done, 
and  what  we  may  confidently  ex- 
|)ect  to  do,  in  opening  up  new 
areas  to  cultiv  ation  and  in  increas¬ 
ing  yields  of  food. 

The  plan  of  the  book  is  a  simple 
one.  The  first  part  deals  with  the 
land,  treating  in  successive  chap¬ 
ters  with  the  problem  of  forcing 
back  the  deserts,  northern  tem¬ 
perate  farming,  tropical  agricul¬ 
ture,  the  areas  deficient  in  plant 
nutrients  and  trace  elements,  and 
the  possibility  of  harvesting  the 
seas.  In  the  second  part,  the 
author  discusses  the  control  of 
water  resources,  the  prevention  of 
wind  erosion,  the  “battle  against 
disease,"  the  circumvention  of 
waste,  and  the  introduction  of  new 
crop  plants. 

^me  would  argue  that  there  are 
more  specialisations  here  than  one 
man  could  safely  handle.  It  is 
true  that  the  author’s  judgment  is 
not  equally  trustworthy  through¬ 
out,  but  that  is  not  the  point.  The 
point  is  that  he  has  managed  to 
embody  in  his  writing  the  attitude 
of  all  sensible  agricultural  scient¬ 
ists  who  do  not  claim  that  the 
desert  will  be  made  to  blossom 
like  the  rose,  but  says  simply: 
“  Let’s  have  a  try  at  it  and  see 
what  will  happen." 

The  book  recounts  some  of  the 
attempts  that  are  already  being 
made  and,  by  inference,  suggests 
many  more  that  could  be  made  if 
we  had  the  men  and  the  resources. 

If  there  is  a  weakness  in  the 
work,  it  is  that  the  author  takes 
perhaps  too  little  account  of  the 
human  factor.  This  is  the  more 
curious,  in  that  he  would  seem  to 
be  well  equipped  for  assessing  its 
significance.  But,  after  all,  that 
was  not  his  immediate  purpose. 
Attention  is  drawn  to  it,  because 
this  seems  to  be  a  failing  in  many 
studies  of  the  kind. 

Farming  has  to  be  carried  on 
by  millions  of  peasant  cultivators ; 

*  There  he  Bread.  By  Rolx-rt 
Brittain.  Pp.  263 -rxi.  Spalding  and 
I^vv.  Price  12s.  6d. 


before  a  new  method  can  be  effec¬ 
tively  applied,  their  co-operation 
has  to  be  gained  and,  if  necessary, 
the  whole  social  and  economic 
structure  of  their  lives  has  to  be 
changed.  They  are  still  for  the 
most  part  imprisoned  within  the 
walls  of  their  own  traditions  and 
their  own  economic  set-up.  The 
real  problem  is  not  whether  it  can 
be  done,  but  how  long  it  will  take. 
The  natural  conservatism  of  the 
peasant  is  due  mainly  to  the  fact 
that  his  methods  of  cultivation 
have  for  generations  yielded  crops 
of  a  kind.  Often  in  his  memories 
there  survive  tales  of  a  disaster 
arising  from  some  ill-considered 
experiment.  He  has  to  be  con¬ 
vinced  that  a  change  in  methods 
is  worth  while,  and  the  scientist 
has  to  be  convinced  that  the 
methods  he  is  projxrsing  are  suited 
to  the  soils  and  climatic  conditions 
of  the  area.  One  failure,  like  that 
of  the  poultry  raising  venture  in 
VV’est  Africa,  can  delay  progress 
for  20  years;  it  is  a  mistake  to 
suppose  that  the  African  does  not 
notice  these  things. 

With  all  that  has  been  written 
(and  no  doubt  will  be  written) 
around  the  subject  of  increasing 
human  populations,  it  should  be 
possible  to  take  a  balanced  view. 
There  are  signs  in  some  of  the 
newer  nations  of  the  world  that, 
while  their  numbers  are  rapidly 
rising,  their  birth  rate  is  just  be¬ 
ginning  to  slacken  off.  Judging 
by  past  experience  in  Europe,  it 
will  be  at  least  a  generation  or  two 


before  these  first  faint  signs  de¬ 
velop  into  an  unmistakable  demo¬ 
graphic  trend. 

Meanwhile  the  populations  will 
rise,  and  by  the  time  a  declining 
birth  rate  in  combination  with  a 
fairly  static  average  expectation 
of  life  have  begun  to  carry  the 
populations  towards  a  certain 
stability,  our  global  numbers  will 
probably  have  grown  from  just 
ov’er  two  thousand  million  to  more 
than  ten  thousand  million.  There 
is  no  reason  to  suppose  that  they 
will  not  by  that  time  be  able  to 
make  a  tolerably  good  effort  at 
feeding  and  clothing  themselves. 
The  problem  is  how  long  it  will 
take  in  one  country  or  another  to 
transform  farming  practices  and 
farming  organisation.  If  it  takes 
a  long  time,  then  at  our  present 
rate  of  population  increase  there 
are  going  to  be  in  some  parts  of 
the  world  some  very  tight  and 
perhaps  catastrophic  situations 
ahead. 

Men  will  live  through  these 
situations,  though  rather  pain¬ 
fully,  and  will  learn  something 
from  them,  including  some  ideas 
about  controlling  their  own  fe¬ 
cundity.  But  the  fact  must  be 
faced  that  most  of  the  modem 
world  seems  bent  upon  delaying 
the  necessary  farming  reforms  as 
long  as  possible.  As  the  world 
food  problem  becomes  a  little  more 
acute,  the  heavily  imjwrting 
countries  like  our  own,  Belgium, 
and  Italy,  may  be  among  the  first 
to  suffer.  Whatever  they  risk 
otherwise,  the  prime  duty  of  these 
countries  should  surely  be  to  look 
to  their  larders. — F.  Le  G.  C. 


Practically  all  branches  of  the 
food  manufacturing  industry  re¬ 
quire  process  steam,  and  in  these 
days  when  the  call  is  for  maximum 
efficiency  in  fuel  consumption,  the 
combined  power  and  process 
steam  plant  can  achieve  great 
economies.  Nevertheless,  there  are 
certain  conditions  which  must  be 
met  if  such  a  scheme  is  to  operate 
successfully;  these  are  concerned 
with  the  selection  of  prime 
movers,  thermal  storage,  and 

•  Power  and  Process  Steam  Plant. 
Edited  by  E.  Molloy.  Pp.  184-i-vii. 
Newnes.  Price  17s.  M. 
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of  the  types  of  steam  engines,  turbines, 
ry  re-  and  boilers. 

these  Engineers  and  those  responsible 
cimum  for  the  installation  and  mainten- 
»n,  the  ance  of  such  plant  will  find  this 
trocess  subject  has  been  tackled  in  a 
great  workmanlike  manner  in  a  recent 
?re  are  book*  which  deals  with  the  prin- 
ust  be  ciples ,  both  thermodynamic  and 
perate  economic,  of  power  and  process 
cerned  steam  plant,  and  describes  in  de¬ 
prime  tail  the  turbines,  engines,  boilers, 
and  and  other  plant  which  may  be 
used  under  various  conditions, 
maintenance  and  oj)erat- 
ing  instructions. 
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Progress  with  Quaternary  Ammonium  Compounds 

J.  C.  L.  Resuggan,  F.R.I.C. 

Director  and  Chief  Chemist,  The  British  Hydrological  Corporation. 

In  previous  articles  has  been  discussed  progress  in  the  use  of  the  cold  chemical  sterilising 
agents  of  the  surface-active  quaternary  ammonium  class  (FOOD  MANUFACTURE,  22,  11,  485 
and  25,  11,  462)  Since  the  publication  of  the  last  article,  progress  in  this  field  has  been  well 
maintained,  and  although  their  use  has  extended  into  the  medicinal  and  veterinary  fields,  their 


main  application  is  in  the  f 

TWO  of  the  principal  outlets  for 
the  use  of  quaternaries  are  the 
brewing  and  beverage  industries, 
the  cold  sterilisation  of  plant  and 
equipment  in  the  bottling  depart¬ 
ments  having  been  responsible  for 
the  increase  in  their  use  in  recent 
years.  In  many  of  these  establish¬ 
ments,  it  has  been  found  that 
quaternaries  provide  a  satisfactory 
alternative  to  steam  and  boiling 
water,  the  more  so  because  the 
practice  of  filling  up  the  plant  with 
the  cold  sterilising  solution  and 
leaving  it  overnight,  or  over  the 
•week-end,  is  now  becoming 
general. 

The  economy  in  time  and  labour 
introduced  by  this  method  has 
more  than  offset  the  initial  cost  of 
the  materials  which,  incidentally, 
have  tended  to  become  rather 
lower  in  price  owing  to  improved 
means  of  production  and  larger 
consumption. 

Pea  canners  in  South  Africa 
have  found  that  the  use  of  one  of 
the  quaternary  series  is  invaluable 
for  controlling  flat  sours,  a  dis¬ 
order  arising  from  a  spore-forming 
micro-organism  in  the  soil  carried 
to  the  factory  with  the  peas. 
Owing  to  the  impossibility  of  elim¬ 
inating  this  contamination  at  the 
source,  it  was  necessary  to  seek 
some  means  of  controlling  it 
during  the  actual  processing.  The 
addition  of  a  quaternary  to  the 
blanching  water  has  been  effective 
in  preventing  the  germination  of 
the  spores  and  destroying  the 
vegetative  organi.sms.  The  wider 
use  of  these  products  has  meant 
that  fresh  problems  have  had  to 
be  solved. 

Adsorption  Properties 

To  achieve  its  bactericidal 
power,  a  film  of  the  surface-active 
substance  is  adsorbed  on  to  the 
wall  of  the  bacterial  cell,  certain 
parts  of  which  are  more  suscept- 
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[>d  and  catering  industries. 

ible  to  lysis  rupture,  permitting 
the  escape  of  the  intracellular 
material  into  the  surrounding  en¬ 
vironment.  The  process  continues 
with  increased  time  of  contact 
until  the  whole  of  the  cell  wall  is 
removed  and  the  organism  disinte¬ 
grated  or  dissolved. 

The  same  prof)erty  of  adsorp¬ 
tion  takes  place  with  all  surfaces 
with  which  solutions  of  these  ma¬ 
terials  come  into  contact,  the 
metal,  glass  or  other  surfaces  of 
the  plant  inevitably  acquiring  a 
film  of  quaternary  ammonium 
compound  which  may  be  only  a 
few  molecules  thick  but  is  very 
strongly  adsorbed,  and  may  not 
be  easily  removed  by  the  ordinary 
rinsing  process.  Normally,  the 
film  is  invisible  and  does  not 
demonstrate  its  presence  by  any 
untoward  phenomenon,  but  in 
some  cases  conditions  exist  which 
focus  attention  upon  this  particu¬ 
lar  aspect  of  its  properties. 

Quaternaries  and  Soft  Drinks 

For  example,  in  the  soft  drinks 
industry  a  variety  of  beverages 
are  produced  having  a  red,  pink, 
green,  or  blue  colour,  these 
colours  being  obtained  by  the  ad¬ 
dition  of  approved  colouring  ma¬ 
terial  to  the  syrup.  Syrup  mixing 
pans  and  plastic  pipelines  are 
effectively  sterilised  by  means  of 
quaternaries,  but  the  subsequent 
introduction  of  the  coloured  syrup 
into  the  plant  leaves  behind  a  stain 
on  the  surface  of  the  mixing  pan 
and  the  plastic  pipelines  which  is 
not  removed  when  they  are  rinsed 
out  after  use.  This  is  because  the 
colouring  matter  has  been  ab¬ 
sorbed  by  the  adsorbed  film  of 
quaternary,  thus  making  a  dyed 
or  coloured  film,  appearing  as  a 
discolouring  stain. 

It  is  possible  to  bleach  out  this 
colour  with  a  solution  of  sodium 
hypochlorite,  but  this  is  unsatis¬ 


factory  for  two  reasons :  the 
average  soft  drink  manufacturer 
is  cautious  about  the  use  of 
chlorine  compounds  because  of 
possible  taint  in  the  beverage  and 
also  corrosion;  the  bleaching  of 
the  film  umoves  only  the  colour, 
and  not  the  adsorbed  film  of  quat¬ 
ernary.  It  can  be  demonstrated 
that  the  latter  is  still  present 
simply  by  redyeing  the  film  with 
some  more  syrup. 

Film  Removal  Methods 

Manual  cleaning  will  remove 
the  film,  but  this  is  a  tedious  way 
of  overcoming  the  difficulty  and, 
in  the  case  of  pipelines,  not  at  all 
satisfactory.  Obviously,  if  it  is 
not  controlled  in  some  way,  the 
film  will  gradually  build  up  over  a 
period  of  time  into  an  observ’able 
sticky  layer.  Very  often  the  cor¬ 
rect  use  of  detergents  will  prevent 
this,  and  under  those  conditions 
the  film  will  never  become  notice¬ 
able  unless  more  colour  is  intro¬ 
duced  in  the  manner  described. 

A  simple  method  of  removing 
the  film  can  be  carried  out  after 
the  sterilisation  operation.  When 
the  quaternary  solution  has  been 
run  off,  rinsing  is  effected  by  the 
use  of  a  simple  anionic  wetting 
agent,  such  as  a  ^  per  cent,  solu¬ 
tion  of  sodium  alkyl  sulphate.  On 
remaining  in  contact  with  the  film 
for  a  few  minutes,  the  solution  re¬ 
moves  it  entirely,  and  subsequent 
rinsing  with  ordinary  water  leaves 
a  clean  and  film-free  surface.  The 
application  of  this  treatment  once 
every  seven  or  14  days  will 
overcome  this  particular  difficulty 
common  to  all  the  surface-active 
quaternary  compounds. 

Some  users  are  not  certain 
whether  these  products  are  them¬ 
selves  detergents,  and  whether  in 
that  event  the  ordinary  cleaning 
process  can  be  omitted.  The  fact 
that  solutions  of  these  prepara- 


tions  foam  to  a  greater  or  less  de¬ 
gree  serves  to  convey  the  idea  that 
they  may  be  utilised  as  cleaning 
agents.  This  has  been  known  to 
lead  to  cases  of  neglect  in  carry¬ 
ing  out  the  ordinary  detergent 
cleaning  process,  resulting  in  ac¬ 
cumulations  of  organic  debris. 
This,  rendered  sticky  by  the  ad¬ 
sorption  of  the  quaternary  with 
which  it  has  been  in  contact,  ad¬ 
heres  to  surfaces  and  pockets  in 
the  plant  where  such  residues  can 
remain  unsuspected,  revealing 
themselves  only  when  it  is  evident 
that  interference  with  the  quality 
of  the  product  being  made  has 
taken  place. 

It  is  true  that  to  a  certain  ex¬ 
tent  the  germicidal  quaternary 
ammonium  compounds  may  be 
classed  as  detergents,  as  are  the 
anionic  and  non-ionic  wetting 
agents,  but  the  concentration  at 
which  these  solutions  would  have 
to  be  used  in  order  to  bring  about 
cleaning  of  the  same  order  would 
be  so  high  as  to  render  them  en¬ 
tirely  uneconomical  in  use.  In 
almost  every  case,  it  is  certain  that 
the  actual  recommended  concen¬ 
trations  for  sterilisation  are  totally 
inadequate  to  effect  any  positive 
detergency.  While  the  anionic 
and  non-ionic  substances  also  ad¬ 
sorb  to  surfaces,  they  do  so  very 
much  more  weakly  than  do  the 
quaternary  ammonium  com¬ 
pounds,  and  thus  do  not  offer  any 
problems  when  they  are  used  in 
this  way. 

Proper  cleaning  should  always 
be  carried  out  where  organic  de- 
fKisits  have  been  left  after  process¬ 
ing,  and  it  is  unwise  to  omit  such 
cleaning  processes  when  any  kind 
of  chemical  sterilising  agent  is 
being  used. 

Mould  Growth  Problems 

One  of  the  common  troubles 
found  in  many  food  manufactur¬ 
ing  establishments  is  connected 
with  the  growth  and  distribution 
of  moulds.  These  may  seriously 
affect  the  final  product,  and  the 
presence  of  spores  can  pass  unde¬ 
tected  until  a  suitable  environment 
causes  them  to  germinate,  when 
the  food  may  be  spoilt. 

In  this  connexion,  quaternary 
ammonium  compounds  are  being 
used  most  effectively  for  the  treat¬ 
ment  of  many  kinds  of  surfaces 
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which  it  is  desirable  to  keep  free 
from  mould  growth.  Generally 
speaking,  the  concentration  of 
active  material  necessary  to  de¬ 
stroy  vegetative  moulds  is  about 
five  times  the  concentration  nor¬ 
mally  used  for  the  destruction  of 
most  ordinary  bacteria,  but  very 
often  considerably  less  suffices  to 
prevent  germination.  While  it 
can  be  demonstrated  that  these 
lower  concentrations  do  not  neces¬ 
sarily  destroy  the  spores,  they  do 
inhibit  any  tendency  of  these  to 
germinate  when  brought  into  con¬ 
tact  with  suitable  food. 

Recently,  the  application  of 
quaternaries  to  such  things  as 
sausage  skins,  wrapping  paper, 
cellulose  film,  and  paper  seals, 
has  demonstrated  their  value. 
The  spraying  of  walls  and  ceilings 
where  mould  growth  is  common 
has  also  proved  to  be  a  most  effec¬ 
tive  means  of  keeping  this  under 
control. 

In  the  canning  of  liquid  egg 
these  germicides  have  also  proved 
their  value,  since  keeping  quality 
depends  so  greatly  upon  the  high¬ 
est  degree  of  sterility  of  plant  and 
containers.  The  power  of  adsorp¬ 
tion  to  surfaces  to  keep  these  in  a 
sterile  condition  for  long  periods  is 
one  of  the  most  important  factors. 

Where  necessary,  the  use  of 
quaternaries  has  been  greatly 
facilitated  by  one  or  two  sound 
field  test  methods  which  enable 
the  control  of  strength  to  be  car¬ 
ried  out  without  a  difficult  labora¬ 
tory  analysis,  the  stock  solutions 
only  having  to  be  prepared  pre¬ 
viously.  The  details  of  field  test 
methods  can  naturally  be  ob¬ 
tained  from  the  manufacturers 
supplying  the  compound. 
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Xulrition  Keseareh 

A  DESCRIPTION  of  developments 
arising  from  work  on  various  nu¬ 
tritional  and  health  problems  is 
contained  in  the  1953  annual  re¬ 
port  of  the  Ovaltine  Research 
Laboratories. 

While  evidence  is  accumulating 
to  show  that  the  amount  of  animal 
food  needed  may  depend  on  the 
supply  of  vitamin  6,2  from  dietan,’ 
or  intestinal  bacterial  sources,  ex¬ 
periments  on  the  fortification  of 
human  foods  with  the  vitamin 
have  revealed  a  number  of  unsus¬ 
pected  difficulties.  In  collabora¬ 
tion  with  the  Laboratory  of 
Human  Nutrition,  Oxford,  valu¬ 
able  information  is  being  obtained 
by  a  study  of  a  group  of  volun¬ 
teers  who  have  been  living  for  a 
number  of  years  on  diets  prac¬ 
tically  free  from  animal  protein 
and  vitamin  B,,.  In  some  of 
these,  symptoms  are  being  ob¬ 
served  of  what  appears  to  be 
dietary  deficiency  of  vitamin  B,,. 
which  should  provide  the  means 
of  testing  the  efficiency  of  different 
levels  of  animal  protein  and  vita¬ 
min  B,2  intake  in  man. 

For  the  routine  determination 
of  vitamin  B,2  in  foods  and  phar¬ 
maceutical  products  there  would 
be  advantages  in  replacing  micro¬ 
biological  methods  by  rapid  and 
reliable  physico-chemical  methods. 
It  has  been  found  that  the  361  m/^ 
band,  which  had  proved  so  useful 
in  measuring  cyanocobalamin  in 
aqueous  solutions,  such  as  injec¬ 
tions,  shifted  its  position,  and 
hence  had  different  Morton  Stubbs 
corrections  for  the  presence  of 
irrelevant  absorption.  Various 
adsorption  techniques  for  removal 
of  impurities  were  adopted  and 
methods  were  developed  for  de¬ 
termining  the  vitamin  in  certain 
types  of  foods  and  pharmaceutical 
products  giving  reasonable  agree¬ 
ment  with  microbiological  assays. 

In  order  to  stabilise  vitamin 
content  and  avoid  losses  and 
variations  in  vitamin  activity  in 
natural  foods,  it  is  advi.sable  to 
fortify  them  either  with  pure  vita¬ 
mins  or  with  rich  natural  sources 
of  them.  As  a  result  of  investiga¬ 
tions,  it  has  been  shown  that  direct 
fortification  seems  preferable  to 
separate  administration  of  the 
vitamins  and  experiments  are 
now  being  considered  to  test 
these  ideas. 
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Abstracts  From  Recent  Food  Literature 


The  Importance  of  the  Technique  in 
Meat  Processing.  H.  Rievel  {Die 
fleischwirtschajt,  1954,  6,  107). 
—The  influence  of  technique  in 
the  production  and  processing  of 
meat  is  described.  Also  the  treat¬ 
ment  of  the  meat  after  slaughter, 
its  preservation  by  heat  and  cur¬ 
ing,  and  its  use  in  the  manufacture 
of  sausages. 

U.V.  Sterilising  l.amps  in  Meat 
Processing  Factories.  F.  Schbnberg 

[Die  Fleischwirtschaft,  1954,  6, 
1 17). — A  survey  of  the  scientific 
principles  of  F.V.  sterilisation  is 
given,  together  with  a  description 
of  r.V’.  lamps  and  an  outline  of 
their  practical  employment  in  meat 
factories. 

The  En/ylac  Process.  A.  B.  Storrs 
{Certified  Milk.  1953,  28,  5). — 
Small  amounts  of  pancreatic  en¬ 
zyme  (i  part  in  15,000)  are  added 
to  the  milk  just  before  pasteurisa¬ 
tion.  As  the  milk  heats  up,  the 
enzyme  first  hydrolyses  the  milk 
protein  to  some  extent.  Enzyme 
action  is  soon  stopped  by  the  rise 
in  temperature  T)y  which  time 
about  I  per  cent,  of  theoretical 
digestion  has  taken  place.  The 
process  lowers  the  curd  tension 
and  promotes  the  formation  of 
softer  and  more  flocculent  curds. 
Further,  the  modification  of  the 
protein  which  has  taken  place 
means  that  it  can  be  more  rapidly 
broken  down  chemically,  resulting 
in  better  and  easier  digestion. 

New  Herring  Filleting  Machfne. 
(Comm.  Fish.  Rev.,  1953,  15, 

60). — A  description  is  given  of  a 
new  herring  filleting  machine 
placed  on  the  Swedish  market.  It 
will  fillet  ordinary  size  herring, 
but  can  be  adjusted  somewhat  for 
fish  of  other  sizes,  and  has  a 
capacity  of  about  10  barrels  of 
herring  per  hour,  corresponding 
to  the  filleting  capacity  of  20  to 
25  persons. 

A  New  Instrument  for  Testing  the 
Tightness  of  Cans.  {International 
Fish  J .,  1953,  1,  20). — The  prin¬ 
ciple  of  the  equipment  for  testing 
can  leakages  is  described.  The 
proposed  system  is  claimed  to  be 
suitable  for  mass  production  in  the 
canning  industries. 

Fuel  Economy  in  the  Chemical 
ladustry.  R.  Walker  {Chem.  and 
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I^rocess  Flngg.,  1954,  35,  137).— 
As  one  of  the  biggest  users  of  fuel, 
the  chemical  industry  can  help 
considerably  in  the  national  duty 
of  conserving  the  limited  sources 
of  fossil  energy  upon  which  the 
British  economy  depends.  In  this 
first  part  of  a  series,  the  author 
discusses  the  economics  of  fuel  con¬ 
servation,  choice  of  heating  me¬ 
dium,  fuels,  and  the  specifications 
of  steam  generating  plant. 

Remodelling  of  the  Cold  Storage 
Facilities  of  the  Municipal  Slaughter¬ 
houses,  Dortmund.  L  a  b  o  h  m  and 
Knierim  {Kdltetechnik,  1954,  6, 
100). — The  cold  storage  plant  of 
the  Municipal  Slaughterhouse  at 
Dortmund,  built  50  years  ago, 
heavily  damaged  during  the  war 
and  provisionally  repaired  in 
1946,  has  now  been  replaced  by 
modern  machinery.  For  economic 
reasons,  the  previous  system  of  a 
central  refrigeration  plant  for  all 
the  six  halls  has  been  superseded 
by  six  separate  cooling  systems 
which  can  be  better  adapted  to 
the  changing  demands.  Compli¬ 
cations  arose  from  the  need  to 
avoid  interference  with  operation 
as  well  as  wasteful  re-piping.  In 
consequence  of  these  modifica¬ 
tions,  the  cost  per  animal  in  re¬ 
spect  of  water,  coal,  and  electric 
current  consumption  has  been 
drastically  reduced. 

New  Chocolate  Packages  in  Italy. 
{Gordian,  1954,  53,  No.  1281, 
59). — The  packaging  of  chocolate 
goods  in  Italy  has,  of  late,  been 
elevated  to  a  fine  art,  both  in  re¬ 
spect  of  quality  and  variety  of 
packing  design.  This  is  believed 
to  be  due  to  the  particular  im¬ 
portance  ascribed  to  “eye  ap¬ 
peal,”  and  to  the  lack  of  firm 
regulations  requiring  the  quantity 
of  the  contents  to  be  stated  on  the 
package.  There  is  therefore  a 
tendency  to  offset  an  increase  in 
the  cost  of  raw  materials  by  re¬ 
ducing  the  quantity  rather  than 
increasing  the  price,  and  to 
camouflage  such  reduction  by  the 
use  of  cleverly  designed  packages. 
A  modern  Italian  chocolate  pack¬ 
ing  machine  can  be  adjusted, 
within  a  few  minutes,  to  produce 
a  great  variety  of  packages  of 
different  sizes  and  designs. 


A  New  Use  for  Plastics.  J.  de  Ker- 
saintgilly  {Revue  Technique  de 
TIndustrie  .ilimentaire,  1954,  2, 
.March,  29). — A  Paris  printer  (M. 
Jeanbin)  has  developed  a  new  type 
of  paper  label  with  a  plastic  film 
which,  when  heated  to  i3o°C., 
will  firmly  and  immediately  cling 
to  any  other  material,  e.g.  glass, 
metal,  wood,  and  Cellophane. 
Such  “  Drysec  ”  labels  are  imme¬ 
diately  dry  so  that  the  labelled 
object  can  be  handled  at  once. 
There  are  no  smudges,  no  enclosed 
air  bubbles,  and  the  labels  are  so 
resistant  to  cold  water  that  they 
will  not  come  off  even  after  lengthy 
immersion.  The  material  is  there¬ 
fore  particularly  suitable  for  wine 
bottles.  It  is  also  being  used  for 
fresh  meat,  the  label  being  heat- 
fixed  to  the  Cellophane  wrapping 
without  affecting  the  quality  ot  the 
meat. 

Greater  Rationalisation  Alleviates  the 
Crisis  in  the  Fruit  Preserves  Industry. 
I).  Cagnoni  {Alimentazione ,  1954, 
4,  March,  21). — With  conven¬ 
tional  jam  and  fruit  preserve  mak¬ 
ing  steam-heated  barrels  are  used, 
an  intermittent  process  wasteful  in 
terms  of  time  required  and  steam 
generated.  Improving  on  an 
earlier  invention  of  his  own,  the 
author  has  designed  jam  and  fruit 
preserve  making  apparatus  which 
creates  better  conditions  for  the 
regular  development  of  the  os¬ 
motic  process,  and  permits  boiling 
without  evaporation.  In  contrast 
to  the  earlier  design,  the  apparatus 
is  also  suitable  for  the  processing 
of  raw  materials  containing  sul¬ 
phates  or  otherwise  requiring 
greater  concentration.  The  appar¬ 
atus  consists  of  a  skip  which  tips 
the  mixture  of  sugar,  fruit,  pectin, 
and  colouring  matter  into  a  steam- 
heated  syruping  machine.  The 
jelly  is  moved  automatically  into 
the  boiler  and,  after  boiling,  into 
a  container  from  which  the 
finished  product  can  be  tapped. 

Carotene  in  Palm  Oil.  {Oleagineux , 
1954,  9,  261). — Since  1946,  the 
laboratories  and  overseas  research 
stations  of  the  French  Research  In¬ 
stitute  for  Oils  and  Oil  Plants  have 
devoted  a  great  deal  of  work  to  the 
study  of  carotene  in  palm  oil.  In 
particular,  the  oil  coming  from  the 
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vast  natural  palm  groves  of  Da¬ 
homey  and  Togo  are  rich  in 
carotenoids  which  yield,  inter  alia, 
the  carotene  now  much  used  as 
a  colouring  matter  of  butter,  mar¬ 
garine,  and  ice  cream  as  well  as 
for  controlled  vitaminisation  and 
livestock  feeding.  The  results  of 
this  research  programme  are  to  be 
surveyed  in  a  series  of  articles,  the 
first  of  which,  entitled  “  General 
Notes  on  ('arotenes  ”  and  written 
by  P.  Cuvier,  is  published  loc.  cit. 
It  deals  with  the  constitution  and 
properties  of  carotenes,  their  chro¬ 
matography,  and  standard  quan¬ 
tities  of  admixture. 

Hormone  Treatment  on  Pineapple 
Plants.  C.  Py  and  A.  Si  Ivy 
(Fruits,  1954,  9,  loi). — A  de¬ 
tailed  account  of  the  latest  results 
of  systematic  research  work,  car¬ 
ried  out  in  h'rench  Guinea  by  the 
Jnstitut  des  Fruits  et  A  grumes 
Coloniaux,  in  connexion  with  the 
application  of  hormone  treatment 
to  improv'e  the  growth  of  pine¬ 
apples.  The  authors  discuss  the 
economic  advantages  to  be  derived 
from  such  treatment  under  condi¬ 
tions  in  French  Guinea;  the  pre¬ 
requisites  for  such  treatment;  the 
selection  of  suitable  plants;  the 
methods  used;  the  inflorescence 
phenomena  and  how  they  can  be 
used  to  assess  the  value  of  the 
crop;  the  appropriate  phasing  of 
the  treatment ;  and  the  importance 
of  the  acetylene  treatment.  They 
finally  outline,  for  the  guidance  of 
planters,  a  scheme  for  the  sys¬ 
tematic  application  of  hormone 
treatment. 

Trace  Elements  in  Edible  Oils.  G. 
Gorbach  and  A.  VMoque-Pizarro 
(Fette,  Seifen,  Anstrichmittel, 
1954,  56,  177). — It  is  difficult  to 
determine  traces  of  metal  elements 
in  edible  oils  if  these  elements  are 
not  dissociated,  in  which  case  the 
oil  must  be  incinerated.  During 
incineration  there  is  a  danger  of 
foaming  and  a  risk  that  traces  of 
foreign  metal  elements  are  unwit¬ 
tingly  added  during  the  process. 
As  a  result  of  co-operation  be¬ 
tween  the  Institute  for  Biochemi¬ 
cal  Technology  and  Food  Chemis¬ 
try  at  Graz  Technical  College, 
Austria,  and  the  Institute  for  Fats 
and  Fat  Derivatives  at  Seville, 
Spain,  a  new  method  has  been  de¬ 
vised,  based  on  the  use  of  mag¬ 
nesium  nitrate,  and  of  a  specially 
designed  electrically  heated  block 
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for  incinerations  of  the  oil,  the  ash 
being  subsequently  examined  spec- 
trographically.  Values  of  metal 
traces  in  a  number  of  oil  samples 
are  tabulated,  and  a  comparatively 
high  copper  content  of  the  un- 
saponifiable  matter  was  noticed. 

Variations  in  Porosity  during  the 
Ripening  Process  of  the  Banana.  (T 
Forti  (Fruits,  1954,  9,  124). — In 
conjunction  with  tests  carried  out 
as  a  result  of  collaboration  be¬ 
tween  Italian  and  French  refriger¬ 
ation  research  workers,  it  was 
found  that  the  porosity  of  the 
banana  varies  greatly  in  the  course 
of  the  ripening  process,  showing 
a  very  pronounced  minimum.  The 
curve  is  rather  similar  to  that 
showing  the  intensity  of  respira¬ 
tion  as  a  function  of  time.  It  is 
also  similar  to  a  curve  showing 
the  porosity  of  VV'illiam  pears  as 
a  function  of  the  rii)ening  process. 
These  phenomena  are  believed  to 
be  closely  related  to  the  trans¬ 
formation  of  the  pectic  constitu¬ 
ents  of  the  membranes. 

Couching  and  Processing  of  Chocolate. 
(Gordian,  1954,  53,  No.  1282, 
30). — Following  a  brief  survey  of 
the  history  of  the  process  known 
as  conching,  the  different  phases 
of  the  conching  process  are  dis¬ 
cussed,  distinguishing  between 
“dry  conching’’  and  the  subse¬ 
quent  phase  of  the  process  which 
serves  to  develop  and  refine  the 
aroma  and  to  continue  the  emulsi¬ 
fication.  After  a  descri|)tion  of 
the  different  actions  forming  part 
of  this  phase,  attentif)n  is  drawn 
to  certain  differences  in  the  pro¬ 
cessing  of  chocolates  of  normal 
and  high  quality.  The  different 
types  of  conches  are  briefly  <le- 
scribed,  and  the  importance  of 
ensuring  fresh  air  access  during 
the  conching  process  is  empha¬ 
sised. 

Determination  of  Water  Contents  in 
Meat  and  Meat  Products  through 
Measuring  the  Dielectric  Constant.  K. 
.Mdhler  and  K.  Slevogt  (Fette. 
Seifen,  Anstrichmittel,  1954,  56, 
46). — The  authors  have  designed 
a  short-cut  method  which  permits 
the  determination,  with  adequate 
accuracy,  of  the  moisture  con¬ 
tents  in  meat  and  meat  products 
by  measuring  the  dielectric  con¬ 
stant  which  increases  with  the 
water  contents.  Although  the 
principle  had  been  known  for  over 
20  years,  its  application  to  the 


food  industry  in  general  and  to 
the  meat  industry  in  particular  is 
of  comj)arativcly  recent  date. 
Certain  difficulties  had  been  over¬ 
come  by  admixing  dioxan,  but  it 
is  only  through  the  use  of  a  di¬ 
oxan  ethylene  glycol  mixture 
known  as  “  Kluol  167  ’’  that  the 
method  has  now  become  reliable 
enough  for  systematic  use,  at  least 
in  specified  cases  where  rapidity  of 
determination  is  more  im|M)rtant 
than  a  high  degree  of  accuracy. 

Scientific  Principles  for  the  SelectkM 
and  Development  of  Food-protectii^ 
Packaging  Materials.  R.  Heiss  (Fette,  I 

Seifen,  Anstrichmittel,  1954,  56,  I 

49). — The  author  discusses  the 
principles  which  should  govern  ^ 

the  choice  of  packaging  materials 
with  the  dual  function  of  preserv¬ 
ing  as  well  as  wrapping  perishable 
foodstuffs.  Among  the  external 
conditions  against  which  a  good  1 

packaging  material  should  afford  ® 

protection,  arc  the  influences  of 
gases,  vapours,  and  aromatic  sub-  ^ 
stances,  bacteria,  fungi,  insects, 
and  light.  In  addition,  it  must  ^ 
have  a  given  mechanical  strength  \ 
and  must,  with  many  for)d  pro-  * 
ducts,  have  an  adequate  im¬ 
permeability  against  water  or  oil.  ‘ 

I)iscussing  these  various  proper-  ‘ 

ties  in  turn,  the  author  comes  to  ^ 

the  conclusion  that  there  is  still 
a  great  field  for  research  which 
could  be  furthered  by  systematic 
co-operation  between  food  manu¬ 
facturers  and  research  institutes. 

The  Sugar  Industry  in  India.  S. 
Ramanath  (World  Crops,  1954,  6, 

239). — Sugar  has  always  been  an 
important  crop  in  India,  but  the 
expansion  of  sugar  production  is 
one  of  the  most  remarkable  de¬ 
velopments  of  the  past  20  years. 

The  author  gives  an  account  of 
the  industry  and  the  manner  of 
its  extension  to  today’s  propor¬ 
tions. 

Effect  of  Calcium  Removal  by  Ion  Ex¬ 
change  on  the  Properties  of  Fluid  Milk. 

R.  I).  Coleman,  S.  J.  Bishov,  and 
J.  H.  Mitchell  (Food  Tech.,  1954, 

8,  21 1). — This  paper  describes  the 
use  of  synthetic  resinous  ion  ex¬ 
changers  in  the  removal  of  calcium 
from  milk.  A  larger  portion  of 
calcium  may  be  removed  from 
milk  with  less  change  in  sensor}' 
rating  by  the  use  of  anionic  and 
cationic  resins  in  intimate  mixture 
than  by  the  use  of  these  resins 
singly  or  in  series. 

July,  1954 — Food  Manufacture 


In  the  afternoon,  other  ciders 
and  perries  were  made  available 
for  tasting  and  exhibits  were  on 
view  in  the  Cider  House.  These 
included  the  results  of  pollina¬ 
tion  experiments  on  cider  apple 
varieties  and  other  topics  related 
to  cider  making. 

The  possibility  of  metal  con¬ 
tamination  is  a  problem  often  pre¬ 
sented  to  the  cider  maker  in  view 
of  the  acidity  of  his  product.  A 
demonstration  of  simple  methods 
for  detecting  iron  and  copper  in¬ 
cluded  in  the  programme  aroused 
considerable  interest. 

A  number  of  plantation  tours 
were  arranged  in  the  afternoon 
and  demonstrations  of  grafting 
methods,  frameworking  and  rou¬ 
tine  spraying  operations  were 
given. 


Stable  Starch  Indicator 

A  STABLE  starch  solution  for  use 
A  LARGE  number  of  cider  makers,  be  doubted  if  the  process  of  sterile  as  an  indicator  in  iodimetry  has 

growers,  and  others  were  present  juice  filtration  and  addition  of  been  developed  by  VV.  D.  Nord- 

at  the  Annual  Cider  Sampling  Day  pure  yeast  cultures  would  be  prac-  Hng  of  Grinnell  Co.,  U.S.A. 

at  Long  Ashton.  ticable  in  commercial  cider  mak-  {Chemist-Analyst,  September, 

In  the  last  two  years,  greater  ing;  methods  of  fermentation  that  1953,  p.  70). 
attention  has  been  given  to  perry,  encourage  the  growth  of  the  more  The  solution  is  prepared  by 
and  the  first  part  of  the  pro-  desirable  members  of  the  natural  mixing  50  ml.  of  glycerol  and  50 
gramme  was  devoted  to  a  selection  flora  provide  a  simpler  alternative,  ml.  of  distilled  water.  This  is 
of  pt'rries  chosen  from  the  large  The  value  of  standardised  pure  brought  to  the  boil  and  i  g.  of 
number  made  in  the  vintage  trials  yeast  fermentations  in  experi-  soluble  starch  mixed  with  2-3  ml. 
of  1953.  The  high  quality  of  mental  cider  making  and  vintage  of  water  is  added.  The  resultant 
some  perries  made  from  fruit  trials  was  brought  out  by  a  series  mixture  is  boiled  for  a  further 

grown  on  soils  said  to  be  poor  for  of  ciders  showing  the  effects  of  three  minutes.  It  is  then  cooled 

pears  suggests  that  some  of  the  old  site  and  of  fruit  maturity  on  cider  ^o  room  temperature  for  use  or 
traditions  of  perry  making  may  be  quality.  A  natural  uncontrolled  store. 

misleading.  Others,  however,  are  fermentation  often  brings  in  un-  The  author  states  that  a  solution 
undoubtedly  correct,  as  for  ex-  wanted  effects  due  to  bacterial  made  from  the  above  formula 
ample  the  importance  of  milling  fermentations  which  obscure  the  showed  no  signs  of  deterioration 
the  fruit  at  the  right  state  of  effects  of  the  factors  being  studied ;  after  six  months  and  that  in  using 
maturity.  These  points  were  a  standard  pure  yeast  fermenta-  it  in  the  evolution  method  for  de- 
brought  out  by  some  of  the  perries  tion  overcomes  these  difficulties.  termining  sulphur,  he  got  a  colour 
exhibited.  Blended  perries  were  The  last  section  of  the  pro-  identical  to  that  obtained  with  a 
also  shown,  and  a  full-bodied  gramme  showed  a  series  of  ciders  fresh  aqueous  solution  of  soluble 
blend  of  Moorcroft  and  Yellow  made  from  little  known  early  starch. 

Huffcap,  the  latter  a  variety  of  varieties  from  Devon.  A  longer 

great  renown,  aroused  a  good  deal  making  season  would  be  of  great 

of  enthusiasm.  advantage  to  the  cider  maker  and 

The  second  part  of  the  pro-  a  greater  selection  of  good  early 

gramme  illustrated  the  effects  of  cider  varieties  would  go  far  to 

fermenting  ciders  with  pure  yeast  help.  The  ciders  shown  were 

cultures  rather  than  with  the  made  from  varieties  of  good  local 

natural  flora  of  the  juice.  The  repute  and  included  sweets,  bitter- 

yeasted  ciders  were  unanimously  sweets,  bittersharps,  and  sharps, 

preferred  to  the  normally  fer-  Good  early  vintage  sharps  would 

mented  cider,  which  had  under-  be  particularly  useful  for  blend- 

gone  a  mixed  yeast  and  bacterial  ing  with  the  main  early  variety 

fermentation.  The  cider  receiving  Morgan  Sweet  which  has  several 

the  most  votes  had  been  fermented  disadvantages  when  used  alone ; 

with  Steinberger  yeast.  It  is  to  blends  of  this  type  were  shown. 

Food  Manufacture — July,  1954 


FUTURE  ARTICLES 

Among  the  articles  to  be  pub¬ 
lished  in  fortheomin);  issues  of 
Food  Manufacture  are  the 
following  :  “  The  Manufacture 
of  Active  Dried  Yeast,”  “  The 
Higher  Alkyl  Gallates,”  “  The 
Manufacture  of  Cucumber  Pro¬ 
ducts  in  Sweden,”  ”  The  Dry¬ 
ing  of  Vine  Fruits,”  and  a  de¬ 
scription  of  the  Kenya  Meat 
Commission  Factory  at  Athi 
River,  Nairobi. 
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Oder  Sampling  Day,  19S1 


Mr.  J.  H.  Alpus,  member  of  the  Agriculture  Committee,  University  of  Bristol,  Mr.  F. 
Holloway,  Governor  of  the  Cider  Institute,  and  Mr.  C.  B.  Maxwell  Eley,  of  I.C.I., 
discuss  and  ponder  over  the  samples. 


News  from  the  Industry 


FORTHCOMING  E\  ENTS 
The  Society  for  Applied  Bacteriology 

The  Annual  Meeting  and  Summer 
Conference  of  the  Society  for  Ap¬ 
plied  Bacteriology  will  he  held  in 
Edinburgh  during  tlu*  week  eom- 
mencing  Jidy’  5,  IP.it.  Original 
papers  will  be  presented  on  the 
mornings  of  Tuesday  and  Thursday, 
July  h  and  S,  atul  on  Wednestlay  a 
symposium  will  be  held  on  “  Veasts 
and  Alcoholic  Fermentations.”  This 
will  include  papers  on  techniques  of 
the  study  of  yeasts,  and  on  their  pro¬ 
duction  and  uses  in  the  fermentation 
industries. 

The  remainder  of  the  conference 
period  will  be  taken  up  by  visits  to 
places  of  loeal  interest. 


The  Nutrition  Society 

On  Friday  and  Saturday,  July  ii.'t 
and  2i,  the  Nutrition  Society  will 
hold  a  .symposium  at  the  Fniversity 
College  of  North  Wales,  Bangor,  on 
“The  Efficiency  of  Food  Conversion 
in  Farm  Animals.” 

The  symposium  will  comprise  three 
sessions : 

1.  On  dairv  cattle,  on  Friday  morn¬ 
ing. 

2.  On  beef  cattle  and  sheep,  on  Fri¬ 
day  afterncM)!!. 

3.  On  pigs  and  poultry,  on  Saturday 
morning. 


R.I.C.  Cambridge  Meeting 

About  450  members  and  their 
wives  attended  the  Royal  Institute 
of  Chemistry  Anniversary  Meeting 
held  at  Cambridge  from  April  8-10, 
the  hosts  on  this  occasion  being  the 
London  and  East  Anglia  Sections  of 
the  Institute. 

On  the  first  day,  visits  were  ar¬ 
ranged  to  the  establishments  of  the 
Cambridge  Instrument  Co.,  Chivers 
and  Sons,  and  Pest  Control,  after 
which  Alderman  G.  F.  Hickson, 
M.A.,  entertained  the  visitors  with  a 
lecture  on  the  town  and  I’niversity, 
In  the  evening,  a  civic  reception  and 
dance  took  place  in  the  Large  Room 
of  the  Guildhall  by  invitation  of  the 
Mayor,  Councillor  T.  II.  Amey,  J.P., 
guests  being  received  by  the  Mayor 
and  Mayoress,  Sir  Harry  .lephcott 
(President)  and  Lady  .lephcott. 

Among  other  functions  held  on 
following  days  were  the  Annual 
General  Meeting  at  which  Sir  Harry 
.lephcott  delivered  the  Presidential 
Address  entitled  “  Biosynthesis  and 
the  Chemist,”  in  which  he  outlined 
developments  in  the  use  of  biosyn¬ 
thetic  processes  for  the  commercial 
production  of  a  number  of  products, 
including  antibiotics,  and  di.scussed 
the  possible  future  role  of  biosyn¬ 
thesis  as  a  complement  to  chemical 
synthesis,  which  would  involve  the 


combined  efforts  of  biologists  and 
chemists. 

Prof.  A.  R.  To.ld,  F.R.S..  lect.ired 
to  a  crowded  audience  on  “  New  De¬ 
velopments  in  Nucleic  Acid  and  Co- 
Enzyme  Chemistry,”  which  took  the 
form  of  a  survey  of  some  of  the  De¬ 
partment’s  work  in  organic  chemis¬ 
try  over  the  past  15  years. 

Owing  to  the  very  large  number 
attending  the  meetings,  it  was  neces¬ 
sary  to  hold  the  Annual  Dinner  in 
two  parts — the  President’s  Dinner  in 
Trinity  and  the  Dinner  of  the  Past 
President  (.Mr.  11.  W.  Cremer, 

C.B.E.)  in  St.  John’s.  .\t  the  former 
the  toast  of  the  Institute  was  pro¬ 
posed  by  Prof.  W.  Wardlaw,  C.B.E. 
(President  of  the  Chemical  Society), 
and  replied  to  by  Sir  Harry  .leph¬ 
cott,  after  which  the  toast  of  the 
guests  was  proposed  by  Dr.  Norman 
Booth  (Chairman  of  the  London  Sec¬ 
tion),  to  which  Dr.  F.  G.  Mann, 
F.R.S.  (Fellow  of  Trinity  College), 
respondeil.  At  St.  .John’s,  Prof.  Todd 
propc.sed  the  toast  of  the  Institute, 
to  which  Mr.  Cremer  responded,  anil 
Dr.  H.  Baines  (retiring  Vice-Presi¬ 
dent)  that  of  the  guests,  replied  to 
by  Miss  Mamie  Olliver. 

A  large  audience  attended  the  lec¬ 
ture  by  Prof.  R.  G.  W.  Norrish, 
F.R.S.,  on  “  Light  as  a  Tool  in  the 
Study  of  Reaction  Mechanisms,” 
held  on  the  morning  of  the  final  day. 
Th  is  took  the  audience  through  the 
work  of  the  Department  of  Chemis¬ 
try  over  a  number  of  years  and  pre¬ 
sented  an  interesting  account  of  the 
present  state  of  work  in  this  field. 

The  last  event  on  the  formal  pro¬ 
gramme  was  the  reception  given  by 
the  Vice-Chancellor  of  Cambridge, 
the  Rt.  Hon.  H.  F.  Willink. 


Chemical  Society  Conversazione 

The  President,  Prof.  William 
Wardlaw,  C.B.E.,  D.Sc.,  and  Mrs. 
Wardlaw  received  Fellows  and  their 
guests  at  a  well-attended  reception 
and  conversazione  held  at  the  Senate 
House,  University  of  London,  by  the 
Chemical  Society  on  May  7  by  kind 
permission  of  the  University  authori¬ 
ties. 

During  the  evening,  five  .scientific 
films  were  shown  : 

"  The  Gift  of  Ts’ai  I. an.”  Manufac¬ 
ture  of  paper  in  all  stages.  (Fnited 
States  Information  Service.) 

“  .\ci<l  and  5y)lvent  Refining.  Parts 
I  and  II.”  (Petroleum  Films  Board.) 

”  New  Detergents.”  How  detergents 
work;  increased  efiiciency  of  new  deter¬ 
gents  derived  from  |Mtroleum  by-pro- 
ilucts.  (Petroh-um  F'ilms  Board.) 

“The  Making  of  the  Soil.”  Chemi¬ 
cal  and  biological  process«*s  in  the 
formation  of  soil.  (Ministrv  of  .Vgricul- 
ture.) 

“The  ABC  of  NPK.”  How  a 
balanced  artificial  fertilis<T  works,  and 
methcKls  of  ajiplication  to  the  soil. 
(Fisons  Lt<l.) 


A  large  .selection  of  exhibits  was 
provided  by  the  British  Coal  Utilisa¬ 
tion  Research  .4ssociation;  British 
Drug  Houses;  Courtaulds;  Johnson, 
Matthey  and  Co;  Laporte  Titanium; 
the  Dyestuffs  Division  of  I.C.I.,  and 
Plant  Protection. 


Tt'.e  Royal  Sanitary  Institute 

Reference  to  the  setting-up  of  a 
Standing  Committee  on  the  hygiene 
of  food  and  food  equipment,  repre- 
.senting  all  sections  of  the  food  and 
catering  industries,  is  contained  in 
the  annual  report  of  the  Royal  Sani¬ 
tary  Institute. 

The  report  was  approved  at  the 
annual  general  meeting  of  the  Insti¬ 
tute  held  in  London  on  May  18,  when 
Lord  Percy  of  Newcastle  presided 
over  a  good  attendance  of  members. 

In  a  review  of  the  Institute’s  acti¬ 
vities  during  the  previous  P2  months, 
it  was  stated  that  a  new  policy  of 
staging  special  exhibitions  dealing 
with  various  aspects  of  health  educa¬ 
tion  had  been  an  unqualified  success. 

Considerable  development  has  also 
taken  place  in  the  Institute’s  library 
which,  it  is  claimed,  compri.ses  one  of 
the  largest  collections  of  works  on 
health  in  the  United  Kingdom. 

The  following  were  elected  or  re¬ 
elected  to  the  Council  of  the  Insti¬ 
tute  :  Mr.  George  Lloyd  Ackers, 
Chief  Sanitary  Engineer,  Mini.stry 
of  Works;  Mr.  E.  Gardner  Thorp, 
Borough  Engineer  and  Surveyor, 
Slough;  Mr.  Charles  Bruce  Townend, 
O.B.E.,  Middle.sex  County  Main 
Drainage;  Miss  E.  Robinson,  Chief 
Nursing  Officer,  London  County 
Council;  Miss  F.  N.  Udell,  Chief 
Nursing  Officer,  Colonial  Office;  Dr. 
A.  Scott,  O.B.E.,  M.D.,  D.P.H., 
M.O.H,  London  County  Council;  Dr. 
.1.  W.  Starkey,  .M.O.H.  Kingston-on- 
Thames;  and  Mr.  Robert  Cross,  Chief 
Sanitary  Inspector,  Brighton. 

In  addition,  Mr.  J.  B.  Thomson 
was  re-appointed  Treasurer,  and  the 
meeting  also  agreed  to  the  election 
or  re-election  of  17  Vice-Presidents, 
including  the  Duke  of  Northumher- 
land,  the  Earl  of  Bes.sboroiigh,  and 
Lord  Woolton. 


Chemical  Society  Elections 

New  President  of  the  Chemical 
Society’  is  Prof.  W.  Wardlaw.  Other 
elections  announced  at  the  recent 
annual  general  meeting  included  : 

Vice-Presidents  (who  have  not 
filled  the  Office  of  President) :  Profs. 
E.  R.  H.  Jones,  R,  P.  Linstead,  and 
H.  W.  Melville;  Treasurer:  Mr.  M.  W. 
Perrin;  Secretaries:  Profs.  II.  Bur¬ 
ton,  E.  1).  Hughes,  and  Dr.  L.  E. 
Sutton. 

The  annual  .subscription  has  been 
cut  to  C2  2s.  p.a.  to  encourage  new 
members,  especially  younger  ones. 
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F.\I.A.  Annual  Luncheon 

IMPORTANCH  OF  TFCHMCAL  TRADF  PRFSS  FMPHASISFD 


Tlu*  fourth  annual  general  meeting 
of  the  F'ood  Maehinery  Assoeiation 
was  held  on  May  20,  when  the  C’oun- 
ril  presented  its  report  for  the  year 
ended  Deeemher  31,  1053,  whieh  was 
adopted.  The  following  elections 
were  made : 

l‘ri‘si(ifnt:  Mr.  f.  Matth«'\vs  (The 

A.IW.  ('<1.). 

ClidiniiuH:  Mr.  C'.  S.  R()l)ins()ii 
(Thos.  Rohiiisoii  and  Son). 

\'iCf-Chairnuiu:  Mr.  I..  .\.  MimkIv’ 
(Wnt.  Hrierh-y,  ('olli«-r  and  Hartley). 

Huh.  Treasurer:  .Mr.  .\.  (irahani 
Enoi'k  (Ciraham-Enock  Manufacturing 
Co.). 

The  meeting  was  preceded  hy  the 
Annual  Luncheon  at  whieh  the  guest 
of  honour  was  the  Kt.  Hon.  I). 
Heatheoat  Amory,  M.P.,  Minister  of 
State,  Boanl  of  Trade. 

In  his  speech  proposing  the  toast 
of  the  guests,  the  chairman,  Mr.  .1. 
Matthews,  said  that  he  personally 
set  great  store  hy  eo-operation  with 
the  as.soeiations  repre.senting  users  of 
equipment,  heeaiise  he  felt  that  the 
manufacturers  should  take  every 
possible  step  to  find  out  the  real 
needs  of  the  industries  they  served, 
as  distinct  from  developing  new 
equipment  to  sell,  on  the  one  hand, 
and  obeying  a  single  piirehaser’s 
whim,  on  the  other.  Therefore,  he 
welcomed  the  excellent  work  being 
done  by  the  .Joint  Technical  Commit¬ 
tee  .set  up  by  the  F'ood  Manufac¬ 
turers’  F'ederation  and  the  F’ood  Ma¬ 
chinery  Association,  and  the  part 
which  the  .Association’s  Packaging 
and  Labelling  Machinery  Section  had 
played  in  co-operating  with  the  In¬ 
stitute  of  Packaging. 

He  was  sure  that  the  establishment 
of  the  National  College  of  F'ood  Tech¬ 
nology  would  be  welcomed  ami  ex¬ 
pressed  the  hope  that  both  sides  of 
the  industry  would  see  to  it  that  it 
was  well  and  properly  supportetl. 

In  welcoming  representatives  of 
the  technical  trade  Press,  the  chair¬ 
man  said  that  the  industry  was  lucky 
to  have  a  series  of  first-class  trade 
journals,  thoroughly  representative 
of  the  industry,  alert  and  active  in 
progressive  journalism,  with  balanced 
judgment,  a  sound  record  for  accur¬ 
acy,  and  entirely  free  from  sensa¬ 
tionalism.  He  made  a  plea  that  a 
rather  wider  view  of  the  value  of  the 
trade  journal  should  be  adopted  and 
that  it  should  not  be  looked  upon 
merely  as  an  advertising  medium. 
He  was  sure  that  the  technical  trade 
Press,  in  educating  the  younger 
members  of  the  indu.stry  an<l  provid¬ 
ing  a  medium  for  an  exchange  of 
knowledge  and  experience,  was  an 
extremely  important  factor  in  the 
sound  development  of  the  industries 
with  whieh  the  As.sociation  was  con¬ 
nected. 

In  the  cour.se  of  his  speech,  he  com¬ 
mented  on  the  export  figures  con- 
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tained  in  the  Trade  and  Navigation 
Returns.  He  hoped  that  the  Board 
of  Trade  would  find  it  po.ssible  in  the 
near  future  to  give  export  and  im¬ 
port  information  analysed  in  greater 
detail  than  at  present,  for  it  was 
most  difficult  to  obtain  an  accurate 
measure  of  the  performance  of  a 
given  section  of  the  indu.stry,  and  to 
watch  how  exports  of  any  particular 
class  of  equipment  ro.se  and  fell.  He 
also  referred  to  the  backing  given  by 
their  respective  Governments  to  our 
competitors  abroad.  He  would  like 
to  .see  some  attempt  made  to  match 
that  competition  by  streamlining  our 
export  credit  service,  reducing  the 
co.st,  and,  above  all,  speeding  up 
negotiation.  He  expre.ssed  apprecia¬ 
tion  of  the  successful  efforts  of  the 
F'.B.I.  and  of  the  Government  in 
achieving,  through  their  respective 
channels,  a  standstill  agreement  on 
the  introduction  of  further  export  in¬ 
centive  devices.  He  hoped  that  they 
would  eventually  be  succes.sful  in  se¬ 
curing  the  complete  abolition  of  such 
devices. 

In  his  reply  on  behalf  of  the  guests, 
Mr.  Heatheoat  .Amory  expres.sed  his 
thanks  to  members  of  the  .Association 
for  the  very  co-operative  attitude  the 
indu.stry  had  shown  to  the  Govern¬ 
ment  of  the  day,  and  their  keen  in¬ 
terest  in  and  the  great  efforts  they 
<levoted  to  the  export  trade.  It 
seemed  to  him  that  theirs  was  exactly 
the  kind  of  industry  that  should  be 
developed  as  fast  as  possible. 

The  imlustry  .seemed  to  be  very 
much  alive  to  the  value  of  publicity 
and,  as  the  chairman  had  remarked, 
publicity  in  the  technical  Press  was 
important.  He  believed  that  in  this 
country  we  were  fortunate  in  having 
an  excellent  technical  Press,  it  being 
essential  that  it  should  receive  as 
wide  a  distribution  throughout  the 
world  as  possible. 

Other  sidqects  covered  by  the 
speaker  were  the  overseas  fairs  and 
their  value  for  British  exhibitors. 
As  for  competition,  he  was  sure  that 
the  Association  knew  more  about 
that  than  he  did  !  From  the  Govern¬ 
ment’s  point  of  view,  however,  over 
the  whole  field,  he  would  say  that  we 
were  ju.st  competitive,  although  we 
had  no  margin  to  spare. 

On  the  subject  of  the  Government’s 
job,  Mr.  Heatheoat  Amory  con¬ 
sidered  that  by  carrying  out  the 
right  policies  it  mu.st  try  to  create 
the  kind  of  atmosphere  and  condi¬ 
tions  in  whieh  industry  could  do  its 
job.  F'urther,  by  negotiations  with 
other  countries  it  must  try  to  open 
up  as  many  as  possible  of  the  mar¬ 
kets  whieh  were  now  elo.sed,  and  to 
keep  tho.se  markets  open.  Other 
tasks  included  the  provision  of  com¬ 
mercial  intelligence  to  overseas 
officers  to  enable  them  to  give  service 
and  of  in.suranee  services  to  indu.stry. 


He  favoured  multi-lateral  as  op¬ 
posed  to  a  multiplicity  of  bi-lateral 
trade  agreements,  giving  a  number 
of  rea.sons  for  this.  Long-term 
credits,  export  subsidies,  produc¬ 
tivity,  and  salesmanship  were  other 
topics  briefly  touched  upon. 

F’inally,  Mr.  Heatheoat  Amory  said 
that  there  were  plenty  of  problems 
and  difficulties  but,  given  flexibility, 
resource,  and  energy,  he  believed 
Briti.sh  industry  would  give  a  very 
gooil  account  of  it.self. 


Chemical  .Analysis  of  Ice  Cream 

In  the  series  of  Briti.sh  Stan<lard.s 
which  have  been  published  for 
methods  of  determination  of  dairy 
products,  the  Briti.sh  Standards  In- 
•stitution  have  ju.st  issued  a  further 
document,  B.S.2t72,  “  Methods  for 
the  chemical  analysis  of  ice  cream.” 

In  view  of  the  great  number  of 
recipes  for  ice  cream,  it  is  not  pos¬ 
sible,  at  present,  to  frame  a  British 
Standard  which  would  cover  methods 
of  determination  for  all  composi¬ 
tions.  The  standard  in  question 
therefore  confines  itself  to  standard 
determinations  which  can  be  made 
accurately,  but  it  does  not  give 
recommendations  as  to  their  inter¬ 
pretation  in  terms  of  composition. 

At  this  stage,  it  has  not  been  found 
possible  to  lay  down  metho<ls  for  the 
direct  determination  of  non-fatty 
milk  solids,  lactose,  and  .sweetening 
matter  other  than  sucrose.  It  is 
hoped  that  it  will  be  possible  to  in¬ 
clude  determinations  for  those  con- 
.stituents  in  a  later  edition. 

The  standard  includes  sections 
covering  the  preparation  of  the 
sample,  and  the  following  determina¬ 
tions  :  total  .solids,  fat  by  the  Rdse- 
Gottlieb  method  and  modified  Wer- 
ner-Schmidt  methotl,  sucro.se  and  re¬ 
ducing  sugars,  nitrogen,  ash,  cal¬ 
cium,  and  phosphorus. 

Bakery  Research 

By  invitation  of  the  chairman, 
council,  and  director  of  the  British 
Baking  Industries  Research  A.ssocia- 
tion,  a  party  consi.sting  of  members 
of  the  F'ood  Group  of  the  Society  of 
Chemical  Industry  recently  visited 
the  re.search  station  at  Chorleywood. 

A  full  and  interesting  afternoon 
was  spent  in  the  various  laboratories, 
the  work  of  which  was  explained  by 
the  chemists  engaged  in  them. 

In  the  evening,  the  visitors  at¬ 
tended  a  lecture  “  Science  and  the 
Baker,”  given  by  the  director,  Dr. 
J.  B.  M.  Coppock,  at  the  Chorley¬ 
wood  Memorial  Hall. 


Holiday  Closure 

As  in  previous  years.  Gale  and 
Mount  will  clo.se  for  two  weeks  from 
July  23  to  August  8  to  allow  for 
annual  holidays.  During  this  period 
it  will  not  be  possible  to  accept  or 
effect  any  deliveries. 
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\'egetable  Preservation 

The  P..M.S.  method  of  vejjt  tahle 
preservation  was  demonstrated  at 
the  British  North  Greenland  Ex¬ 
hibit  at  the  B.I.F.  hy  F.M.S.  (Farm 
Prodiiets),  who  were  suppliers  to  the 
British  Polar  Exhibition. 


Tanker  Distribution  Scheme 

The  Scottish  Milk  Board’s  tanker 
distribution  scheme  incorporates  re¬ 
frigeration  equipment  in  the  form 
of  an  installation  by  Refrigeration 
(Mitton)  Ltd.  of  some  12.i  Pn-stcold 
refrigerated  ISO  gallon  to  ;MH)  gallon 
tank  milk  cooling  units  on  farms 
over  a  wide  area.  The  scheme  en¬ 
ables  milk  to  travel  direct  from  cows 
handled  by  automatic  milkers 
through  sterilised  pipes  to  each  re¬ 
frigerated  tank,  from  which  another 
steriliseil  pipe  conveys  it  to  a  mobile 
refrigerated  tanker. 


The  Hanovia  ultra-violet  water  and  fluid  steriliser  with  automatic  control  unit.  Models 
for  delivering  up  to  2,000  gal.  of  sterile  water  per  hour  are  available. 


New  Barnsley  Factory  Opened 

On  May  tiS,  Sir  John  Keeling, 
chairman  of  the  Yorkshire  Woollen 
and  Worsted  Federation,  opened  the 
new  Brook  Motors  factory  at  Bariigh 
Green,  Barnsley,  where  a  large  wind¬ 
ing  department  and  the  control  gear 
section  are  housed.  Stator  frames 
with  stampings  pressed  in  are  brought 
by  articulated  truck  service  from  the 
Huddersfield  works.  Sets  of  coils  are 
wound  and  inserted  and,  after  con¬ 
nexion,  the  wound  motors  are  tested, 
impregnated  in  insulating  varnish, 
baked,  and  then  transported  back  to 
Huddersfield  for  assembly. 

The  winding  of  about  ItiM)  stators 
in  all  sizes  from  fractional  horse 
power  to  .)  h.p.  is  accomplished  <laily 
on  an  electronically  controlled  con¬ 
veyor  system  <levised  and  made  hy 
the  electronics  and  production  plan¬ 
ning  departments. 


enough  to  withstand  even  normal 
handling.  It  is  claimed  that  the 
new  film  successfully  overcomes  this 
problem. 

Tests  with  a  large  number  of  print¬ 
ing  inks  carried  out  by  the  company’s 
Research  and  Development  Division 
have  shown  that  the  specially  treate<l 
surface  of  the  film  gives  excellent 
adhesion  with  the  majority  of  inks. 
The.se  tests  have  also  prove»l  that  the 
keying  process  in  no  way  affects  the 
film’s  other  properties,  c.g.  its 
chemical  resistance,  flexibility,  niois- 
tureproofness,  heat  -  sealability. 
purity,  and  toughness. 

.\part  from  its  suitability  for  print¬ 
ing,  the  keyed  surface  gives  improved 
adhesion  in  laminations  and  in  the 
manufacture  of  pressure  -  sensitive 
tape. 


Lltra-violet  Rays  in  the  Food  Industry 

The  bacterfcidal  effect  of  idtra- 
violet  rays  has  been  known  for  over 
<>0  years,  but  it  is  only  comparatively 
recently  that  any  serious  attempt 
has  been  made  to  exploit  them  as  a 
means  of  preventing  infection,  and 
consequent  spoilage  of  food  products 
by  air-  and  water-borne  germs  and 
spores.  .\ll  known  bacteria,  viruses, 
and  micro.scopic  fungi  will  succumb 
to  a  sufficiently  powerful  dose  of 
radiation  of  the  right  wave-length. 

Designed  to  offer  to  the  food 
manufacturer  an  effective  protection 
against  infection  in  a  niimluT  of  <lif- 
ferent  situations  is  a  range  of  equip¬ 
ment  manufactured  by  Hanovia  of 
Slough.  The  water  steriliser,  made 
in  two  models  for  manual  or  fully 
automatic  control,  will  deliver  up  to 
gallons  of  sterile  water  per 
hour,  even  from  a  grossly  contam¬ 
inated  source  of  supply.  Air  sanita¬ 
tion  units  can  be  provi«le<l  for  fitting 
to  storage  tanks  to  prevent  nutrient 
liquids  becoming  contaminated  by 
air-borne  moulds;  they  can  also  be 
fitted  over  conveyor  belts  and  filling 
machines  where  there  is  a  risk  of  in¬ 
fected  air  being  drawn  into  cooling 
containers,  or  in  the  air  conditioning 
ducts  supplying  storage  and  process 
rooms. 


A  New  Polythene 
one 

the  pur(K)se 

to  the 

been 

Hitherto,  the  of  poly'- 

thene  film  to  chemicals,  although  an 
important  in  many  re- 

spects,  has  been  an  obstacle  to  effec- 

live  printing.  It  has  proved  very  A  general  view  of  the  winding  conveyors  at  Brook’s  new  Barnsley  factory,  where  three 

difficult  to  get  inks  to  adhere  firmly  lines  are  at  present  in  operation. 

284  July,  1954 — Food  Manufacture 


The  >lanufaeture  of  Food  Cans 

OPHN  DAY  AT  NFW  WISBECH  FACTORY 


A  battery  of  end  seamers  in  operation  at  the  new  Wisbech  factory. 


The  newest  processed  food  can  fae- 
tory  to  he  ereeted  l)y  The  Metal  Box 
Co.  has  now  eome  into  operation  at 
WisI  »eeh.  .\t  the  0|)en  Day  on  May  .5, 
visitors  saw  MM)  operatives  workinjf 
to  produee  over  eight  million  eans  a 
week. 

Heated  and  air  -  eonditioned 
throughout,  the  factory  is  equipped 
with  six  can  lines,  extensive  can  run¬ 
way  installations,  and  a  press  de¬ 
partment. 

Tinplate,  which  has  been  previously 
lacquered  at  another  Metal  Box  fac¬ 
tory,  is  delivered  right  inside  the 
factory  from  the  railway  siding  l>y 
means  of  fork  lift  trucks,  and  then 
follows  the  complicated  sequence  of 
engineering  operations  for  the  fabri¬ 
cation  of  the  cans.  The  finished  cans 
arc  conveyed  l)y  a  network  of  run¬ 
ways  from  one  machine  to  the  next, 
finally  entering  the  rotating  testing 
machine  which  will  accept  80  cans  at 


Food  Machinery  in  the  Royal  Yacht 

Five  food  preparing  machines  have 
been  supplied  by  Peerless  and  Firics- 
son  to  the  Royal  Yacht,  Hritannia. 
Three  of  these  are  20  qrt.  mixers 
with  attachments  for  mincing,  .soup 
straining,  slicing,  and  bread  crumb¬ 
ing;  the  remainder  comprise  two 
bench  type  potato  peelers  each  cap¬ 
able  of  handling  I  t  lb.  of  potatoes  per 
minute. 

Eight  destroyers  of  the  Daring 
class,  two  of  which  escorted  the 
Royal  Yacht,  are  ahso  equipped  with 
the  company’s  potato  peelers  and 
mixers. 
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any  one  time.  Each  is  held  with  its 
open  end  firmly  pres.sed  against  a 
rubber  pad  and  is  subjected  to  in¬ 
ternal  air  pressure  in  order  to  detect 
leaks.  Minute  pin  holes  of  as  little 
as  (M)2  in.  in  diameter  can  l)e  de¬ 
tected.  .\ll  leaking  cans  are  auto¬ 
matically  rejected,  the  remainder 
passing  on  to  the  packing  bays. 

With  each  line  producing  up  to  M)0 
cans  per  minute,  the  output  of  the 
Wisl)ech  factory  is  so  great  that 
rapid  clearance  from  the  factory  l)y 
roatl  and  rail  is  nece.ssary.  .\  fleet  of 
lorries  handles  regular  deliveries  to 
customers  and  trainloads  of  finished 
cans  leave  the  factory  siding  daily. 

The  l>uilding,  finally  completed  in 
the  summer  of  li).5.‘t,  incorporates  a 
covered  railway  siding,  storage  and 
office  accommodation,  and  a  moilero 
canteen  and  surgery;  a  sports  ground 
for  the  use  of  employees  has  also  been 
provided. 


Flavouring  Material 

A  new  product  made  by  Th.  Muhle- 
thalers  is  to  be  marketed  by  Gale  and 
Mount  under  the  name  of  maple  lac¬ 
tone  crystals. 

This  material  is  recommended  for 
«i.se  in  the  manufacture  of  tobacco 
flavours,  and  for  coffee  and  walnut 
e.s.sences  and  similar  purposes.  It 
should  be  of  great  interest  in  the 
flavouring  industry  but  might  al.so 
be  of  interest  to  the  perfumer  look¬ 
ing  for  a  sophisticated  fixative. 

It  is  .slightly  soluble  in  water  and 
.soluble  in  70  per  cent,  alcohol  to  the 
extent  of  15  per  cent. 


Detergents  in  Ireland 

Manufacturing  and  selling  arrange¬ 
ments  have  been  concluded  with  In¬ 
dustrial  Services  Ltd.,  118,  Grafton 
Street,  Dublin,  Ireland,  whereby  they 
will  be  manufacturing  a  wide  range 
of  British  Hydrological  Corporation 
products  under  licence  for  sale  in 
Ireland. 


Mass-produced  Snofrutes 

After  15  years.  Wall’s  Snofrutes. 
produced  by  an  entirely  new  methotl, 
are  again  on  the  market. 

Before  1930,  Snofrutes  were  made 
by  what  was  known  as  the  “  moulds 
process,”  the  mixture  being  poured 
by  hand  into  moulds  and  left  to 
freeze  solid,  either  in  a  brine  tank  or 
cold  room.  The  wrappers  were  then 
put  on  by  hand. 

By  the  late.st  method,  a  new  auto¬ 
matic  plant  deals  with  the  entire  pro¬ 
duction.  The  machine  forms  the 
cartons  from  a  continuous  reel  of 
specially  treate»l  wrapping  material: 
these  are  electrically  heat-sealed  be¬ 
fore  passing  to  a  conveyor  and  are 
then  transferretl,  .still  automatically, 
to  metal  carriers  in  batches  of  18. 
These  carriers  are  attachetl  to  a  mov¬ 
ing  chain  .system  which  brings  them 
into  position  under  a  filler-tank  con¬ 
taining  orange  juice.  Once  filled,  the 
cartons,  .still  in  an  upright  position, 
pa.ss  through  a  22  ft.  long  freezing 
tunnel  similar  to  those  used  for  pro¬ 
ducing  ice  cream  brickettes.  There 
are  I.M)  carriers,  each  holding  18  Sno¬ 
frutes,  which  leave  the  rear  of  the 
tunnel  for  packaging  in  bundles  be¬ 
fore  despatch. 


Wall’s  new  plant  for  producing  Snofrutes. 
The  fully  automatic  plant  forms  cartons, 
heat  seaLi  thmn  electrically,  and  transfers 
them  to  a  conveyor  for  filling  with  fresh 
fruit  juice  for  freezing 
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New  Sieving  Method  for  Army  Bakeries 

On  l>ehalf  of  the  War  Oftiee,  the 
Ministry  of  Supply  has  piirehased  *25 
gyratory  sieving  machines  from  Rus¬ 
sell  Constructions  for  installation  in 
army  bakeries  for  sieving  flour. 

The  exclusive  characteristic  of 
these  sieving  machines  is  the  gyra¬ 
tory  motion  which  they  impart  to 
the  material  that  is  being  processed. 
It  results  in  an  easier  passage  of  the 
particles  through  the  mesh  and  per¬ 
mits  the  user  to  fit  a  .‘tO-mesh  sieve 
instead  of  the  eight-mesh  used  with 
the  shaker  type  of  screen,  which  re¬ 
moves  nut  only  inorganic  impurities, 
such  as  fragments  of  string  and 
metal  from  the  flour,  but  also  weevils 
which  are  liable  to  develop  in  stored 
flour. 

Russell  gyratory  sieving  machines 
are  now  being  use<l  in  many  indus¬ 
tries.  They  are  helping  to  produce 
smoother  chocolate,  more  closely 
textured  paints,  fine  powders  and 
pastes  fur  the  toilet  and  pharma¬ 
ceutical  trades,  pow<lered  metals  and 
plastics  with  exceptional  uniformity 
of  particle  size,  ami  ingredients  of 
remarkable  purity  for  paper  manu¬ 
facture.  Certain  substances,  hither¬ 
to  impossible  to  screen,  are  now  be¬ 
ing  handled  successfully  by  these 
machines. 

Changes  of  Address 

In  onler  to  provide  better  facilities 
for  delivering  and  collecting  work  for 
the  trade,  Samuel  Jones  and  Co.  have 
transferred  their  Varnishing  and 
Embossing  Departments  to  Wren 
Road,  Camberwell  Road,  S.E.5  (Tele¬ 
phone  :  RODney  (ilTJt).  .\lthuugh 
the  Hand  (lumming.  Sheet  Ciumming, 
and  Cellulose  Departments  will  re¬ 
main  at  Peckham  Drove,  all  tele¬ 
phone  and  written  enquiries  should 
be  made  at  the  new  address. 

* 

The  new  address  of  the  Divisions 
and  subsidiary  companies  in  the 
D.C.L.  Industrial  Group  is  Devon¬ 
shire  House,  Mayfair  Place,  Picca¬ 
dilly,  London,  W.l,  and  the  new  tele¬ 
phone  number,  MAYfair  88(i7,  will  be 
common  to  the  London  offices  of 
British  Geon,  British  Industrial  Sol¬ 
vents,  British  Petroleum  Chemicals, 
British  Resin  Products,  The  Carbon 
Dioxide  Company,  Commercial  Sol¬ 
vents  (G.B.),  D.C.L.  Engineering 
Division  (Southern  Office),  D.C.L. 
Industrial  Alcohol  Division,  D.C.L. 
Transport  Dept.,  D.C.L.  Industrial 
Group  Publicity  Dept.,  D.C.L.  Yeast 
and  Malt  Extract  Dept.,  The  Distil¬ 
lers  Company  (Biochemicals),  F.  A. 
Hughes  and  Company,  Iloneywill 
and  Stein,  and  The  Methylating  Com¬ 
pany. 

Associated  with  these  changes, 
Magnesium  Elektron  Ltd.  will  move 
to  Distillers  House,  ‘20-*21,  St.  James’s 
Square,  S.W.l  (Telephone  WHitehall 
1(»40). 

The  telegraphic  addresses  of  the 
various  units  remain  unchanged. 


Mechanical  Handling 

\  complete  range  of  material 
handling  equipment  was  shown  at 
the  recent  exhibition  by  Fisher  and 
Ludlow.  On  show  for  the  first  time 
was  the  Flowlink  Cadet  chain  con¬ 
veyor,  a  light  duty  version  of  the 
standard  type,  and  the  Fisholow- 
Hapman  tubular  conveyor,  a  system 
of  ett  masse  conveying. 

Adhesives  for  Food  Cans 

For  a  number  of  years,  satisfac¬ 
tory  adhesives  have  been  available 
to  give  adequate  and  permanent  ad¬ 
hesion  of  spot  labels  to  plain  and  lac¬ 
quered  cans,  but  the  texture  and 
consistency  of  these  a<lhesives  have 
not  been  suitable  for  application  on 
automatic  and  semi-automatic  ma¬ 
chines  of  standard  types. 

Extensive  field  tests  have  shown 
that  Gum  4()8,  made  by  National  .\d- 
hesives,  operates  continuously  on 
these  machines  without  splashing  or 
webbing,  has  the  initial  tack  to  give 
a  |K)sitive  label  pick-up,  and  provides 
complete  atlhesion  to  cans  whether 
plain,  lithographed,  or  lacquered.  It 
is  formulated  to  reduce  rust  forma¬ 
tion  when  used  on  plain  cans. 

APPOINTMENTS  AND  RETIREMENTS 

Mr.  G.  M.  Shepley  has  been  ap¬ 
pointed  .Secretary  of  Brook  Motors 
in  place  of  Mr.  Willie  Mills,  who  has 
resigned  owing  to  ill  health  but  re¬ 
mains  on  the  Board  of  Directors. 


Mr.  H.  R.  Ac¬ 
ton,  formerly 
Biiying  and  Wel¬ 
fare  I)  i  r  e  c  t  r  r 
with  Fry  ('an¬ 
bury  (Ireland), 
has  joined  E'redk. 
Boehm  Ltd.  and 
Miloko  Products 
Ltd.  to  take 
charge  of  their 
sales  to  the  food 
industrv. 


Mr.  H.  R.  Acton. 


Mr.  .1.  Richmond  has  been  ap¬ 
pointed  London  manager  of  Rhodes, 
Brydon  and  Youatt  and  is  respons¬ 
ible  for  the  sales  organisation  in  the 
London  area  covering  both  the  heat¬ 
ing,  ventilating,  ami  industrial  user 
fields. 

Mr.  C.  W.  Haydon  has  been  ap¬ 
pointed  technical  representative  for 
pumps  used  for  heating,  ventilating, 
and  air  conditioning.  Mr.  M.  .1.  B. 
Hodgson  continues  to  represent  the 
company’s  interests  in  the  industrial 
user  market. 

* 

.4t  the  annual  general  meeting  of 
The  Institute  of  Physics,  Sir  John 
Cockroft  (Director  of  the  Atomic 
Energy  Research  Establishment  at 
Harwell,  and  chairman  of  the  De¬ 
fence  Research  Policy  Committee), 
was  elected  President. 


Mr.  (i.  R.  Noakes  was  elected  a 
Vice-President,  Dr.  S.  Whitehead 
was  re-elected  Honorary  Treasurer 
and  Dr.  B.  P.  Dudding  re-elected 
Honorary  Secretary.  The  two  new 
Ordinary  Members  of  the  Board  are 
Dr.  K.  A.  G.  Mendelssohn  and  Mr. 
H.  P.  Rooksby. 


The  Committee  of  the  Agriculture 
Group  of  the  Society  of  Chemical 
Industry  has  elected  the  following 

Honorary  Officers  for  19.54-35  : 

Chiiirnitiii:  A.  W.  MarsJen,  M.Sc 
D.l.t'.,  A.K.C.S.,  I'.R.I.C. 

Vu'e-Chainnan:  (1.  W.  ('«H)ke,  I’h.D., 
H.Sc..  A.R.I.C. 

Hon.  Secretarv:  A.  11.  Corntield, 

.M.Sc..  Ph.l).,  A.R.C.S..  A.R.I.r 
Hon.  Treasurer:  I.  H.  Hameiice, 

Ph.I).,  .M.Sc..  F.R.l.C. 

Hon.  Recorder:  \V.  I.eonartl  Mill, 


In  recognition  of  his  outstanding 
.service  as  a  director  for  *29  years,  13 
of  them  ns  chairman,  the  stock¬ 
holders  of  H.P.  Sauce  agreed  on 
May  *27  to  grant  a  £1,*2.50  a  year  pen¬ 
sion  to  Sir  Patrick  Hannon  to  date 
from  his  retirement. 

Of  Sir  Patrick’s  decision  to  retire 
from  the  Board,  Mr.  Stanley  Adams, 
director,  .said  at  the  annual  meeting 
in  Birmingham  that  under  the  cir¬ 
cumstances  there  was  no  alternative 
but  to  accept  it  with  regret. 

At  the  annual  meeting,  Mr.  John 
T.  Lewis,  Mr.  H.  (L  Wright,  Sir 
Eustace  Missenden,  and  Mr.  Stanley 
.4dnms  were  re-elected  directors.  It 
was  intimated  that  the  Board  would 
appoint  Mr.  Lewis  as  chairman  of 
the  parent  Board  and  of  all  the  sub¬ 
sidiaries,  with  the  exception  of  Lea 
and  Perrins  to  which  Col.  C.  F.  D. 
Perrins  has  been  elected  chairman. 


Talking  Turkey 

The  British  Turkey  Federation  are 
in  close  touch  with  the  U.S.A.A.F. 
.4uthorities  regarding  the  possibility 
of  supplying  them  with  British  tur¬ 
keys  this  year.  Applications  are 
therefore  invited  from  poultry  pack¬ 
ing  stations  wishing  to  quote  for  this 
busine.ss.  Communications  should  be 
addressed  to  the  Secretary  of  the 
B.T.F.,  Chartley  Hall,  Stafford. 

C.S.  veterinary  authorities  require 
to  certify  premises  before  any  definite 
order  is  confirmed.  All  birds  will  re¬ 
quire  to  be  eviscerated  and  packed 
according  to  U.S.  specifications. 


Exhibition  of  Wall  Charts 

Among  the  exhibits  of  wall  charts 
and  other  visual  aids  shown  at  a 
recent  exhibition  by  Illu.strated  Cla.ss- 
room  Education  were  training  charts 
designed  for  oil  and  chemical  organ¬ 
isations  and  other  major  industrial 
concerns,  together  with  charts  de¬ 
picting  safety  for  personnel  in  pic¬ 
ture  form. 
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The  Carvallo  pressure  cooker  processes  at  the  rate  of  12,000  cans  of  peas  an  hour.  It  is 
40  ft.  high,  weighs  35  tons,  and  is  sunk  into  %  27|  ft.  deep  pit. 


Kateholors  \ew  Pea  (lanning  Line 

40  K)()T  PRhSSURK  COOKHR  IN.STAllHD 


One  of  the  world’s  largest  pressure 
cookers  was  recently  set  in  motion  at 
Sheffield  liy  Lt.-Col.  Maurice  W. 
Batchelor,  chairman  of  Batchelors 
Peas. 

It  was  early  in  li>.V2  that  the  de¬ 
cision  was  taken  as  part  of  the  com¬ 
pany’s  expansion  .scheme  to  .set  up  a 
new  canning  line,  incorporating  a 
Leviathan  cooker  from  France,  called 
Carvallo  after  the  name  of  its  inven¬ 
tor. 

With  the  introduction  of  the  Car- 
vallo  cooker,  other  manufacturing 
processes  have  had  to  he  geared  up 
to  keep  pace  with  its  speedy  action. 

The  peas,  which  have  been  previ¬ 
ously  inspected  and  prepared  for 
canning,  are  soaked  for  18  hours  in 
four  tanks,  each  capable  of  contain¬ 
ing  two  tons  of  dried  peas  and  fitted 
with  water  circulation  to  assist  uni¬ 
form  .soaking.  At  the  end  of  the 
soaking  period,  the  peas  are  di.s- 
charg«*d  into  a  trough,  fitteil  with 
special  pea  cleaning  plates.  The 
trough  delivers  the  peas  to  the  suc¬ 
tion  tank  of  a  pea  pump  which  lifts 
them  vertically  ten  feet  for  delivery 
to  the  inspection  belt  through  a 
strainer  for  removing  the  water.  On 
the  belt,  the  peas  are  finally  in¬ 
spected  before  they  pass  to  a  .stain¬ 
less  steel  blancher,  of  an  improved 
design,  which  gives  ready  acce.ss  to 
the  interior  of  the  drum  for  cleaning. 
The  blanching  period  is  normally  in 
the  region  of  seven  minutes  at  190° 
to  200° F.  The  blanched  peas  pa.ss 
through  a  hot  water  washing  drum 


which  al.so  can  be  opened  for 
thorough  internal  cleaning. 

The  hot  peas  then  pass  to  the  small 
storage  hopper  feeding  the  filling 
machine,  designed  and  built  by  the 
company’s  development  department. 

The  filling  machine  consists  of  a 
brine  filling  head  which  fills  each  can 
with  an  exactly  measured  quantity 
of  hot  brine,  after  which  it  is  trans¬ 
ferred  to  the  pea  filling  head  where 
the  correct  weight  of  peas  enters. 
The  lid,  bearing  a  code  number,  is 
clinched  on  before  the  can  is  trans¬ 
ferred  to  a  .seainer  for  the  final  .seam¬ 
ing  operation.  The  combined  tiller/ 
seainer  unit  operates  at  2(M)  cans  per 
minute.  The  peas  are  fed  to  the 
tiller  by  a  vibratory  conveyor  which, 
by  maintaining  a  constant  head  of 
peas  in  the  machine  hopper,  ensures 
a  high  accuracy  of  fill;  similarly  on 
the  brine  tank,  the  level  is  controlled 
by  a  float  valve  to  maintain  accuracy 
of  brine  fill. 

The  seamed  cans  pass  by  elevator 
to  the  charging  system  of  the  far- 
vallo  hydrostatic  cooker  where  up  to 
11  cans  at  a  time  are  pushed  by  a 
ram  into  horizontal,  tubular  con¬ 
tainers  attached  to  the  cooker  chain 
passing  down  one  vertical  leg  of  the 
cooker,  which  is  in  effect  a  giant  V 
tube.  The  cooker  has  a  total  height 
of  M)  ft.  and  is  sunk  in  a  pit  in  the 
floor  to  a  depth  of  27  ft.  (»  in. 

The  temperature  in  the  leg  of  the 
cooker  gradually  increases  until  the 
cans  enter  the  cooking  chamber, 
where  the  temperature  can  be  varied 


between  243°F.  and  218°F.,  by  ad¬ 
justment  of  the  water  level  in  the 
vertical  legs.  The  chain  carrying 
the  containers  leaves  the  cooking 
chamber  through  the  opposite  leg 
again.st  a  countercurrent  of  cooling 
water  thermostatically  controlleil. 
The  cans  are  finally  discharged  from 
the  tubes  by  a  ram  which  ejects  them 
on  to  the  wire  rope  for  conveyance  to 
an  automatic  case  packer  where  21 
cans  are  packed  into  a  fibreboard 
ca.se.  The  cases  then  pa.ss  to  a  case 
gluing  and  sealing  unit  fur  closing 
before  final  despatch. 


New  Food  Machinery 

Two  new  machines  have  been 
evolved  by  Filling  Machines  Lt*l.,  the 
first  of  which  will  provide  the  meat 
manufacturer  with  an  automatic 
sausage  maker,  producing  single 
.sau.sages  to  a  predetermined  length. 
Sau.sage  meat  is  extruded,  encased 
along  a  conveyor  anti  into  a  special 
tunnel  which  feeds  into  a  marking  off 
.section  where  the  cased,  extruded 
meat  is  divitled  into  appropriate 
lengths  and  then  cut,  in  a  subsequent 
.section,  into  the  required  lengths.  If 
desired,  this  machine  can  be  linked 
to  a  wrapping  and  packing  unit, 
making  the  whole  process  automatic. 

The  .second  machine  is  an  auto¬ 
matic  filler  for  flat  bag  products, 
such  as  custard  powder,  and  is  de¬ 
signed  for  use  where  a  free  running 
powder  can  be  filled  into  an  envelope 
pack.  Flat  bags  are  taken  from  the 
magazine  by  a  rotating  head  carry¬ 
ing  the  open  bag  or  envelope  below  a 
di.scharging  feed.  The  filled  bag  is 
then  dropped  by-  gravity  to  an  ad¬ 
joining  rotary  unit  which  gums, 
seals,  and  finishes  the  pack,  before 
delivering  into  a  di.scharge  channel 
for  bulk  packing.  Normal  output  is 
in  the  region  of  1,200  packs  per  hour. 

Both  the.se  machines  are  in  the 
nature  of  prototypes,  but  more  ad¬ 
vanced  units  are  in  the  process  of 
construction. 


Labelled  Cakes 

A  new  range  of  cakes,  each  of 
which  bears  a  metal  label  printed 
with  the  name  of  its  flavour,  is  being 
marketed  by  Kiinzle.  This  methoil 
saves  a  considerable  amount  of  hand 
labour  in  decorating  and  enables  the 
company  to  supply  the  goods  at  a 
competitive  price  for  .self  .service 
stores  trade.  The  range  of  flavours 
includes  strawberry,  coconut,  pine¬ 
apple,  orange,  and  hazelnut. 

After  film  wrapping,  the  cakes  are 
packed  in  gross  lots  in  fibreboard 
containers  for  despatch  to  the  sales 
points. 


Agar-agar  from  Denmark 

Danish  agar-agar,  in  powder  and 
strip  form,  is  being  imported  by 
Sidney  Herbert  and  Co.,  who  have 
found  that  it  compares  favourably  in 
price  with  the  Japanese  product. 


Food  Manufacture — July,  1954 


287 


A  typical  totally  enclosed  gear  unit  which 
can  be  used  with  a  wide  range  of  food 
processing  equipment. 


Gear  L'nits 

As  a  result  of  their  early  work  on 
wheels  and  pinions  for  traction  tlrives 
on  electric  railways  and  tramways, 
.\lfred  Wiseman  and  I'o.  have  <te- 
veloped  special  steels  and  new  hard¬ 
ening  processes. 

Present  ten<tencies  have  created  a 
demand  for  efficient  self-contained 
gear  transmission  units  and  com- 
hined  motor  units  requiring  the 
minimum  of  attention  and  mainten¬ 
ance.  Such  units  find  wide  applica¬ 
tion  in  the  equipment  used  in  food 
production,  being  clean  and  having 
practically  unlimited  variety  both  in 
speed  ranges  and  the  power  that  can 
be  handled. 

The  company  are  pleased  to  advise 
on  the  application  of  gear  units  and 
have  available  a  service  for  food 
manufacturers  and  others  with  |)ower 
transmission  problems. 


Electrically-operated  Equipment 

It  has  been  the  custom  of  the 
British  Standards  Institute /Cana¬ 
dian  Standards  .Association  .Ap¬ 
provals  Agency  to  supply  lists  of 
electrically  -  operated  equipment 
manufactured  in  the  United  King¬ 
dom  and  approved  by  the  Canadian 
Standards  Association  with  addresses 
of  the  makers  of  the  equipment. 

.As  the  number  has  increased  con¬ 
siderably  over  the  last  1*2  months,  it 
has  become  impracticable  for  them 
to  issue  duplicated  lists  and  the  in¬ 
formation  has  now  been  prepared  in 
the  form  of  a  booklet,  which  also  in¬ 
cludes  the  names  and  addresses  of  the 
Canadian  representatives. 

The  booklet  contains  the  names  of 
the  manufacturers  who  obtained  ap¬ 
proval  before  March  31,  1954,  and 
supplementary  lists  will  be  issued 
at  six-monthly  intervals.  Further 
copies  of  this  booklet  and,  when 
available,  supplementary  lists  can  be 
obtained  free  of  charge  from  the 
B.S.I. /C.S.A.  Approvals  Agency,  2, 
Park  Street,  London,  W.l. 


Canned  Foods  Advisory  Bureau 

.After  a  lapse  of  nearly  15  years, 
the  Canned  Foods  .Advisory  Bureau, 
sponsored  by  The  Metal  Box  Co.,  has 
been  re-optmed  to  give  advice  and 
information  to  the  general  public  on 
all  aspects  of  canned  foods.  The 
Bureau  aims  to  become  a  focal  point 
through  which  the  views  of  the  con¬ 
sumer  can  be  passed  on  to  the  can- 
ners,  and  the  activities  and  problems 
of  the  canners  made  known  to  the 
consumer. 

Equipped  with  a  specially  ap¬ 
pointed  experimental  kitchen  where 
frequent  and  regular  demonstrations 
will  be  staged  before  invited  audi¬ 
ences  and  members  of  the  public,  the 
Bureau  will  also  publish  recipe 
leaflets  and  other  instructional  pam¬ 
phlets  and  will  act  as  an  information 
centre  with  facilities  to  which  the 
consumers,  manufacturers,  and  dis¬ 
tributors  of  canned  foods  have  equal 
aceess. 

Situated  at  17,  Wigmore  Street, 
London,  W.l,  the  Bureau  is  open 
daily  from  9.;10  a.m.  to  5.30  p.m. 
(Saturdays,  mornings  only). 


Torque  limiter  adjustable  to  transmit  any 
desired  torque  between  100  and  400  lb.  in. 

Torque  Limiters 

.A  complete  range  of  torque  limit¬ 
ers,  each  of  which  is  easily  adjusted 
to  transmit  any  desired  torque  with¬ 
in  fairly  wide  limits,  is  being  manu¬ 
factured  and  marketed  by  Fords 
(Finsbury)  Ltd.  It  automatically 
disengages  as  soon  as  the  .set  torque 
is  exceeded  through  a  mechanical 
overload  occurring  in  the  machine 
drive.  This  ensures  that  no  part  of 
the  machine  is  damaged  through  acci¬ 
dental  overloads,  and  consequently, 
no  strengthening-up  of  parts  is  neces- 
•sary  to  withstand  overloads,  an<l  no 
shear-pins  are  necessary  in  any  part 
of  the  machine.  The  torque  limiter 
can  be  used  as  a  coupling  in  a  shaft, 
or  combined  with  a  V-pulley,  a  chain 
sprocket,  or  gear  drive;  it  can  also  be 
combine<l  with  an  electric  cut-out 
switch  to  stop  the  machine  when  an 
overload  occurs  and  the  torque  limiter 
disengages  the  drive. 

When  the  cause  of  the  overload  is 
cleared  and  the  machine  is  re-started, 
the  torque  limiter  automatically  re¬ 
sets  itself  in  the  same  angular  posi¬ 
tion,  thus  allowing  the  machine  to 
resume  operation  at  the  exact  cycle 
point  of  release. 


Marshmallow  Maker  and  Continuous 
Processor 

.A  British  built  marshmallow  maker 
and  continuous  pruces.sor  with  an 
output  of  1(M>  gal.  per  hour  is  bein(( 
marketed  by  the  Creamery  Package 
Co. 

By  feeding  marshmallow  syrup 
through  the  machine,  a  first  class 
smooth  textured  product  is  produced 
by  the  etticient  cooling,  whipping, 
and  aerating  action  of  the  processor; 
further  a  continuous  supply  of  marsh¬ 
mallow  to  the  de|H)sitor  is  assured 
without  the  need  for  time-consuming 
manhandling,  necessary  with  a  batch 
■system. 

The  machine  consists  primarily  of 
a  jacketed  barrel  of  stainless  steel  or 
nickel  construction  around  which  is 
circulated  cooling  water.  Inside  the 
barrel,  the  patented  dasher  assembly 
gives  maximum  whipping  action  in 
conjunction  with  the  finely  controlled 
diaphragm  type  air  compressor. 

Stainless  steel  steam  heated  pre¬ 
mixing  and  holding  vats,  with  the 
Koto.seal  pump  and  connexions,  form 
with  the  marshmallow  maker  a  com¬ 
plete  continuously  operated  marsh¬ 
mallow  production  plant. 

This  processor  is  al.so  suitetl  to  the 
eflicient  processing  of  artificial  cream 
for  biscuit  fillings. 

.A  proces.sor  is  also  available  for 
etticient  fat  blending,  cooling,  and 
plasticising  on  a  continuous  basis, 
utilising  chilled  water  or  refrigerant 
according  to  the  duty  to  be  per¬ 
formed. 

The  dasher  a.ssembly  together  with 
suitable  scraper  blades  ensures  a 
continuous  mixing  and  plasticising 
action  and  complete  spreading  of  fat 
over  the  cooling  surface.  A  separate 
positive  displacement  pump  forces 
the  fat  through  the  plasticiser. 

Necessary  ancillary  tanks  and 
jacketed  pipelines  are  also  available 
to  give  a  complete  plant  for  con¬ 
tinuous  operation. 

The  continuous  chiller  and  plasti¬ 
ciser  has  approximate  capacities  of 
1.5-40  cwt.  per  hour,  varying  accord¬ 
ing  to  cooling  range. 
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The  marshmallow  maker  and  continuous 
processor  has  an  output  of  100  gal.  per 
hour.  It  can  also  be  used  lor  processing 
artificial  cream  for  biscuit  fillings. 
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Bulk  Flour  Handling 

Dl  MONSTRATION  OF  I OAOING  AM)  DISCHARGING  THCHMQLIF 


The  bulk  wagon  with  the  control  panel  and  access  doors  open. 


A  demonstration  showing  the  hulk 
wagon  in  action  and  the  installation 
that  has  been  developed  for  handling 
flour  in  hulk  in  the  hakery  after  de¬ 
livery  hy  the  hulk  wagon  was  staged 
recently  hy  Henry  Simon. 

This  is  the  first  wagon  of  its  type 
in  this  country  to  he  completely  de¬ 
signed  for  the  hulk  transport  of  flour 
and  its  delivery  to  a  hin  up  to  100  ft. 
above  ground  level. 

The  chassis  is  a  standard  Leyland 
Octopus  22  ton  and  the  hody  is  of 
patented  construction  in  high-tensile 
aluminium  alloy  sheeting  with  verti¬ 
cal  pillars  of  registered  design. 

The  top  of  the  hody  is  fitted  with 
three  rectangular  loading  hatches 
and  a  walkway,  reached  hy  a  ladder 
on  the  nearside  front  of  the  hody. 
These  hatches  have  special  rubber 
seals  serving  the  double  purpose  of 
preventing  air  loss  and  keeping  the 
flour  free  from  contamination. 

The  capacity  of  the  hulk  wagon  is 
8.i0  cu.  ft.,  giving  a  holding  capacity 
of  about  1 1  tons.  The  unladen  weight 
on  this  particular  chassis  is  it  tons 
11  cwt.  0  qtr.  I  t  II).,  thus  giving  a 
permitted  payload  of  approximately 
12J  tons.  The  wagon  is  loaded  hy 
gravity  from  hulk  bins  in  the  mill 
warehouse,  the  process  taking  nor¬ 
mally  about  10  minutes. 

Discharging  equipment  consists  of 
three  Aeroflow  type  dischargers,  one 
at  the  bottom  of  each  hopper  hay.  .A 
transverse  collecting  chute  equipped 
with  two  short  Aeroflow  type  con¬ 
veyors  at  the  rear  of  the  wagon  re¬ 
ceives  the  flour  from  the  main  dis¬ 
chargers  and  feeds  it  into  two  patent 
Simon  blowing  seals  which  meter  it 
into  the  conveying  air  stream. 
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The  air  supply  for  the  dischargers 
is  supplied  by  a  positive  displace¬ 
ment  blower  mounted  under  the 
framing  at  the  forward  end  of  the 
hody.  Air  for  elevating  the  flour 
from  the  wagon  to  the  hakery  is  sup- 
plie«l  hy  a  two-stage  positive  dis¬ 
placement  blower. 

The  blowers  have  been  specially 
selected  and  require  no  internal 
lubrication;  the  risk  of  oil  contamina¬ 
tion  of  the  flour  is  entirely  elimin¬ 
ated.  The  rate  of  discharge  can  he 
varied  from  zero  to  maximum  hy  ad¬ 
justing  a  simple  air  valve. 

.\lthough  the  hulk  wagon  requires 
only  one  intake  pipe,  there  is  no 
reason  why  it  should  not  discharge 
to  any  one  of  a  number  of  existing 
3  in.  pipes  or  pipes  of  a  different 
diameter.  Under  normal  conditions 
a  full  load  can  he  discharged  in  about 
4.)  minutes. 

A  control  panel  is  fitted  into  the 
rear  of  the  vehicle  and  the  operator 
can  control  the  whole  of  the  dis¬ 
charge  process  without  returning  to 
the  cab. 

The  wagon  is  simple  to  operate. 
.\11  that  is  required  is  to  connect  the 
flexible  hose  to  the  blowing  seal  and 
to  the  hakery  intake  pipe,  set  the  air 
controls,  and  apply  power. 

For  the  purpose  of  the  <lemonstra- 
tion,  the  wagon  discharged  to  the 
bulk  flour  handling  installation  in 
Simon’s  experimental  mill.  This  is 
similar  to  the  receiving  plants  that 
are  being  installed  by  the  company 
in  bakeries.  It  consists  of  a  single 
pipeline,  a  multiway  valve,  and  flour 
collectors  discharging  to  hulk  bins. 
Visitors  were  able  to  see  the  bulk 
flour  handling  plant  in  operation. 


The  multi-way  valve  has  been  de¬ 
signed  to  direct  flour  from  a  single 
pipeline  to  any  one  of  a  number  of 
l>ins.  It  consists  of  a  rotor  connected 
to  the  intake  pipeline  on  one  side  and 
to  eight  pipes,  eaeh  leading  to  a  bin, 
on  the  other.  Each  of  the  eight  pipes 
discharges  to  a  flour  colleetor  which 
separates  the  flour  from  the  convey¬ 
ing  air  and  allows  it  to  fall  into  the 
bin. 

The  experimental  mill  was  built 
some  five  years  ago  to  enable  the 
company’s  research,  design,  and  de¬ 
velopment  departments  to  conduet 
tests  on  new  machines,  techniques, 
and  installations  on  either  a  pilot  or 
a  commercial  scale.  It  is  fittetl  with 
a  pneumatic  wheat  cleaning  plant 
and  a  pneumatic  flour  mill,  as  well  as 
numerous  other  installations  of  which 
the  bulk  flour  handling  plant  is  one. 

Glass  for  Export 

The  recent  Glass  for  Export  ex¬ 
hibition,  staged  by  the  Glass  Manu¬ 
facturers’  Federation  at  their  new 
centre  at  19,  Portland  Place,  London, 
showed  how  the  British  glass  industry 
contributes  in  supplying  many  mil¬ 
lions  of  pounds’  worth  of  its  output 
for  export. 

Other  items  of  note  at  the  exhibi¬ 
tion  were  the  use  of  glassware  in  the 
home,  for  lighting,  for  the  labora¬ 
tory  and  scientific  instruments,  for 
radio  and  television,  for  photography, 
and  for  building. 

A  permanent  exhibition.  Story  of 
Glass,  is  also  situated  at  Portland 
Place  and  incorporates  a  comprehen¬ 
sive  survey  of  the  history  of  glass¬ 
making  and  present-day  methods  of 
maniifacture. 


Canning  in  Scotland 

The  latest  development  in  Smed- 
ley’s  Scottish  factories  is  the  intro¬ 
duction  of  a  new  product — baked 
beans  in  tomato  sauce  with  sausages 
and  kidney.  Both  the  Dundee  and 
Blairgowrie  works  are  also  under¬ 
going  development.  At  Blairgowrie, 
the  firm  has  installed  expensive  plant 
for  handling  peas,  including  a  new 
pea  viner  with  a  capacity  of  one  ton 
of  shelled  peas  per  hour,  and  a  21  ton 
combined  pressure  cooker  and  cooler, 
the  first  of  its  type  in  Scotland. 
These  items  are  part  of  a  high  speed 
pea  plant  which  the  firm  is  installing 
at  a  cost  of  about  £29,(MM). 

Plans  have  been  developed  at 
Dundee  for  a  new  method  of  hand¬ 
ling  raspberries  this  year  which  are 
expected  to  result  in  less  breakage  of 
the  fruit;  the  berries  will  be  cooked 
and  cooled  in  such  a  way  that  they 
are  not  rotated. 

These  developments  have  been  en¬ 
couraged  by  good  export  orders  for 
soft  fruit  from  New  Zealand,  Canada, 
and  other  Empire  countries.  The 
export  of  fresh  frozen  raspberries  to 
the  I’.S.A.  last  year  reached  1,()0<) 
tons;  it  is  anticipated  that  this  ton¬ 
nage  will  be  exceeded  in  1951. 
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ERECTIONS  AND  EXTENSIONS 

A  site  near  Hawthorn  Street,  (ilas- 
{fow,  has  l)een  leased  hy  H.  .1.  Heinz 
Co.  for  the  proposed  ereetion  of  a 
new  distril>iition  eentre  ainl  ware¬ 
house. 

« 

A  new  eonfeetionery  works  is  to  l»e 
eonstnieted  at  Wortliiiiij,  Sussex,  for 
.1.  Whitehoiise  and  Co. 

* 

A  new  fish  meal  and  oil  faetory  is 
to  he  ereeted  for  the  Herring  Indus¬ 
try  Hoard  on  a  site  at  (ireenhill, 
Peterhead.  The  necessary  plans 
have  been  approved. 

* 

Plans  to  carry  out  extensions  to 
the  Crosse  and  Hlackwell  factory  in 
Charlotte  Street.  Peterhead,  at  an 
estimated  cost  of  tlO.htlO,  have  been 
approved. 

* 

The  erection  of  a  new  potato  crisps 
factory  on  a  site  off  Corporation 
Hoad,  Hirkenhead,  is  planned  by 
(r.  \\.  Driscoll. 


COMPANY  NEWS 

It  was  announced  at  the  annual 
general  meeting  of  Van  den  Berghs 
and  .Jurgens  that  the  directors  pro- 
pose<l  to  increase  the  dividend  on  the 
Ordinary  Stock  from  7.1  per  cent,  to 
10  per  cent.,  free  of  income  tax. 

In  his  review  of  the  past  year,  Mr. 
.1.  P.  \’an  den  Bergh,  chairman,  men¬ 
tioned  the  ditliculties  that  had  had 
to  be  faced.  On  the  manufacturing 
side,  the  fidl  tpiota  of  “  pool  ”  mar¬ 
garine  and  compound  had  had  to  be 
produced  for  the  Ministry  t)f  Food 
and  at  the  .same  time  plans  had  to  be 
made  for  the  return  of  brands. 

The  policy  of  factory  improvement 
an<l  re-ecpiipment  was  continued 
throughout  the  year  and  a  high  pro¬ 
portion  of  the  company's  output  is 
now  being  manufactured  by  the 
Votator  process. 

« 

In  his  statement  presented  at  the 
annual  general  meeting  of  Chivers 
and  Sons,  Mr.  William  B.  Chivers 
mentioned  the  competitive  conditions 
brought  about  by  the  de-rationing  of 
sugar.  To  meet  these  conditions,  the 
sales  and  advertising  sections  of  the 
organisation  and  the  methods  of  dis¬ 
tribution  were  being  progressively 
improved. 

On  the  agricidtural  side  of  the 
business,  a  satisfactory  and  prosper¬ 
ous  position  was  reported,  pedigree 
livestock  gaining  notable  awartls  at 
the  various  .Vgricultiiral  Shows. 

Mention  was  also  made  of  the 
opening  of  a  new  and  modern  factory 
in  I)id>lin  and  of  the  fact  that  since 
Ihtil,  the  company’s  farming  acreage 
had  doubled  and  the  development  of 
food  processing  activities  had  neces¬ 
sitated  the  bringing  into  operation 
of  three  additional  factories. 


OBITER  DICTA 

#  “  The  Happy  Cow,”  gar¬ 
landed  and  smiling,  is  to  be  the 
symbol  of  a  eampaign  to  sell  but¬ 
ter  in  competition  with  margar¬ 
ine. — “  Manchester  (inardian." 

#  If  the  average  housewife 
could  see  what  happened  in 
m  a  n  y  slaughterhouses  w  e 
should  become  a  nation  of 
vegetarians. — Mr.  ,1.  Thomson, 
President  of  the  liritish  Cet- 
erina rii  .  1  ssoela t ion . 

#  Deep  down  in  the  heart  «)f 
every  housewife  is  a  certain 
pride,  often  suppressed,  in  «lo- 
ing  something  with  her  own 
hands  for  her  husband;  what 
could  more  fullil  this  desire 
than  the  baking  of  a  pie!  — 
“  i^nirk  Frozen  Foods." 

#  The  fact  that  much  money 
has  been  spent  on  research  is 
the  measure  of  the  iiulustry's 
confidence  in  its  ability  to  meet 
competition  and  to  prove  that 
porridge  is  one  of  the  best 
breakfast  foods. — Mr.  IF.  Leslie 
davin.  President  of  the  Scottish 
Oatmeal  Millers’  Association. 

#  Breakfast  in  Kngland  since 
the  war  has  degenerated  into  a 
miserable  mess  of  starch  and 
tea;  that  is  the  reason  why 
people  are  so  tired  before  lunch, 
and  why  lunch  is  eaten  so  early. 
— Dr.  Franklin  Itieknell,  spetik- 
iufi  at  a  meetinf!  of  the  Food 
Education  Soeietif. 

#  .Apparently  the  margarine 
which  for  1 1  years  has  been  good 
enough  for  the  Ministry  of  Food 
to  sell  to  the  public  is  not  good 
enough  for  private  enterprise; 
manufacturers  must  iai.se  the 
vitamin  .\  content  by  70  per 
cent,  by  order  of  the  Food 
Minister! — “  Aristareh ."  rerit- 
iiifi  in  “  lee  Cream  and  Frozen 
Confectionerif," 

#  Lord  Douglas  of  Barloch  and 
Lord  Teviot  allege  that  impuri¬ 
ties  are  going  into  bread,  and 
sav  they  will  not  eat  it  in  con- 
st‘quence.  As  bread  at  any  time 
contains  calcium  and  salt,  all 
bakers  will  agree  their  Lord- 
ships  are  talking  through  their 
hats. — Mr.  T.  Ilanner,  rephfing 
to  viexes  expressed  in  a  recent 
llonse  of  Lords  dehate. 

#  When  another  magic  box  is 
put  on  the  market  into  which 
the  housewife  <‘an  dump  raw, 
unprepared  food,  and  be  pre- 
•seiited  after  a  quarter  of  an 
hour  with  a  properly  prepared, 
well-cooked,  hygienic  meal,  will 
the  demand  for  this  box  of 
tricks  be  even  greater  than  for 
the  washing  machine.^ — "  Me- 
talia,"  writing  in  “  ('tinning 
and  Packing." 


BOOKLETS  RECEIVED 

\  new  folder  entitled  “  Light  on 
Paekaging  ”  has  been  produced  hy 
Benjamin  Klectric. 

* 

\  leaflet  describing  the  use  of  the 
Saunders  “  M  ”  cock  for  the  hand¬ 
ling  of  industrial  fluids  has  been 
i.ssued  by  the  Saiiiulers  Valve  Co. 

# 

.A  new  broadsheet  dealing  with  the 
comprehensive  range  of  Prestcold  re¬ 
frigerated  display  cabinet  has  been 
issued  by  the  Pressed  Steel  Com|)any. 

« 

Hecent  leaflets  and  reprints  issued 
by  The  Incandescent  Heat  Co.  deal 
with  Temgas  high  temperature 
muffle  furnaces,  high  temperature 
thermal  engineering,  description  of 
the  add  cu.  ft.  per  hour  nitrogen 
generator,  and  nitrogen  production. 

* 

E'our  booklets  d(‘aling  with  the  ap¬ 
plication  of  alkaline  cleaners  in  the 
baking,  canning  and  deep  fret‘ze, 
meat  and  fish  products,  and  sugar 
confectionery  and  preserves  indus¬ 
tries  have  been  published  by  .loseph 
Crostield  and  Sons. 

* 

In  order  to  meet  the  increasing  de¬ 
mand  for  pure  carbon  dioxide  in  the 
food  and  beverage  industries,  as 
well  as  in  many  other  commercial 
and  military  spheres,  the  Power-(ias 
Corporation  offers  mobile  and  semi- 
mobile  plant  producing  carbon  di- 
oxi«le  in  either  liquid  or  gaseous 
form.  Such  plant  is  described  in  the 
Corporation’s  reeent  booklet. 

* 

A  publication  describing  the  opera¬ 
tion  of  the  S.E.I.  electro-magnetic 
transducer  system  has  reeently  been 
issued  by  Salford  Electrical  Instru¬ 
ments.  The  system  enables  a  read¬ 
ing  to  be  taken  at  a  distance  of  up  to 
l.tMJO  yanls  from  the  point  at  which 
the  actual  measurement  is  made. 
The  new  publication  includes  a 
general  description,  <lescribes  the 
standard  heads  and  indicating  in¬ 
struments  used  with  this  system,  and 
shows  six  typical  applications  in  dia¬ 
grammatic  form. 

* 

A  handb(M)k  published  by  the 
F.B.I.  under  the  title  of  “  Disposal 
of  Waste  Waters  from  Industrial 
Premises”  (price  ‘is.  (id.)  brings  to¬ 
gether  for  the  first  time  in  one  pub¬ 
lication  all  the  complicated  legal  pro¬ 
visions  affecting  the  dispo.sal  of  trade 
effluent. 

The  handbook  gives  an  idea  of  the 
magnitude  of  the  problem  which  in¬ 
dustry  has  to  face  in  carrying  on  its 
job  with  the  minimum  of  damage  to 
fisheries  and  pid>lie  amenity,  and  of 
the  amount  of  research  now  being 
carried  out  on  the  technical  aspects 
of  the  problem. 

.July,  1954 — Food  Manufacture 
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FORTHCOMING  E\ ENTS 

Food  Trade  Kxhibition 

This  year’s  Exhii>ition  of  Food 
Trade  and  Industry  Equipinent  to  he 
held  from  \oveinl)er  3  to  11  at  the 
Piir<-  «les  Expositions,  Porte  ile  \’er- 
sailles,  will  comprise  two  main  sec¬ 
tions:  industrial  and  retail  trade 
equipment. 

Butter-to-milk  Factories  for  Far  East 

The  I'nited  States  is  studying  a 
plan  to  establish  centres  in  Asia  for 
the  production  of  liquid  milk  from 
hatter  oil,  non-fat  dry  milk  solids, 
and  water,  according  to  Mr.  Ezra 
Bensttn,  the  I’.S.  Secretary  of  .\gri- 
cultiire.  They  could  he  huilt  in 
Asian  coiintries  hy  local  govern¬ 
ments  or  individuals,  or  hy  private 
r.S.  husiness  firms. 

A  centre  of  this  type,  costing  up  to 
dollars  to  huild,  could  also 
manufacture  ice  cream,  as  well  as 
from  10,(Mt0  to  quarts  of  liquid 

milk  daily;  each  centre  could  provide 
a  market  for  up  to  1,000,(M)0  Ih.  of 
United  States  dairy  fats  each  year. 

Malayan  Rice  and  Sugar 

The  Government  of  the  Federation 
of  Malaya  has  revealed  that  its  rice 
stocks  have  become  too  big,  and  is 
therefore  reducing  imports  and  cut¬ 
ting  prices  to  encourage  consumption. 

An  oHicial  statement  said  rice  was 
staying  too  long  in  reserve  and  was 
in  danger  of  becoming  stale.  The 
reasons  for  the  big  stocks  were  said 
to  he  an  increase  in  rice  imports  on 
the  free  market,  now  estimated  at 
three  times  those  of  a  year  ago,  and 
the  appearance  on  the  market  of  a 
heavy  local  crop. 

The  statement  also  announced  that 
sugar  importation  and  sale,  which 
had  been  handled  by  the  Govern¬ 
ment,  was  being  returned  to  private 
enterprise. 

France’s  First  Electronic  Bakery 

The  French  Ministry  of  Agriculture 
is  erecting  in  the  suburbs  of  Paris 
France’s  first  electronic  bakery.  The 
hakehouse  will  have  a  daily  output 
of  ‘J1  to  30  tons  of  bread. 

After  kneading,  the  dough  will  be 
passed  to  a  weighing  and  shaping 
bench,  where  it  will  be  automatically 
cut  into  desired  lengths.  It  will  then 
he  transferred  to  a  cooking  stove, 
where  it  will  first  be  cooked  from  the 
inside  to  the  surface;  another  stove 
will  be  used  to  brown  the  outer  sur¬ 
face.  Each  batch  of  *2;>0  loaves  will 
take  only  12  minutes  to  complete  the 
whole  process  from  kneading  to 
cooking.  A  capacity  of  one  ton  an 
hour,  with  a  staff  of  only  four  men, 
is  claimed  for  the  new  machine,  the 
use  of  which  will  make  possible  a 
reduction  in  the  price  of  bread. 

Food  Manufacture — July,  1954 


Hot  Air  Canned  Food  Steriliser 

A  new  steriliser,  using  hot  dry  air 
in  a  closed  circuit  so  that  the  air  is 
re-usetl,  has  been  developed  by  Einar 
.\.  Ekelund  of  Stockholm.  It  is  elec¬ 
trically  heated,  the  elements  being 
immediately  atljacent  to  the  fans  cir¬ 
culating  the  air.  The  conveyor  is 
usually  separated  into  two,  three,  or 
more  chambers,  and  the  air  tempera¬ 
ture  can  be  controlled  at  will.  The 
cans  run  on  a  rail  and  are  held  apart 
by'  a  round  bar  attached  at  each  side 
to  an  endless  chain  running  over 
sprockets  at  each  turning  point;  thus 
the  cans  continually  rotate.  This 
movement  ensures  rapid  and  com¬ 
plete  heat  distribution  throughout 
the  can  and  its  contents.  Tests  show 
the  difference  in  temperature  be¬ 
tween  the  centre  and  the  outer  sur¬ 
face  of  the  can  to  be  negligible. 

Very  high  temperatures  can  be  at¬ 
tained  (up  to  .3<M>°F.)  and  tests  over 
a  two-year  period  have  given  excel¬ 
lent  results,  no  burning,  discolora¬ 
tion,  or  other  adverse  effects  being 
noted.  The  retention  of  the  vitamins 
is  also  higher  by  this  method  as  the 
sterilising  time  is  very  short. 

The  steriliser  illustrated  is  about 
IS  ft.  long,  .5  ft.  wide,  and  7  ft.  high. 
It  will  handle  about  S(M)  cans,  all 
fillecl;  the  capacity  for  vegetables  is 
about  3,2()()  cans  an  hour  (l.j  min¬ 
utes  run)  and  for  fruits  up  to 
cans  an  hour  (five  to  10  minutes 
run).  This  steriliser  is  built  for  two 
different  sizes  of  cans,  211 -MM)  and 
.3()1-M)U  volumes  about  11  and  11  oz., 
but  it  can  be  made  for  any  size  of 
round  can,  ami  the  sterilising  cost  is 
very  low. 


The  control  panel  of  the  hot  air  canned 
food  steriliser  which  can  be  made  for  any 
site  of  round  can. 


South  .African  Sugar  Output 

The  South  .African  sugar  industry 
expects  a  record  output  of  781, .MM) 
short  tons  of  sugar  in  the 
.season.  This  compares  with  an  out¬ 
put  for  li).>3-54  of  72.>,  M)2  short  tons. 

Domestic  consumption  is  now  run¬ 
ning  at  about  .iSO.lMM)  tons  per  year, 
leaving  approximately  2(M),(MM)  tons 
for  export. 


Larger  L'.S.  Meat  Output  Predicted 

The  .American  Meat  Institute  has 
predicted  that  T.S.  meat  supplies 
this  year  will  be  the  biggest  in  a  de¬ 
cade  and  the  secoml  largest  in  hi.s- 
tory.  .A  booming  first  quarter  has 
le»l  to  the  view  that  total  meat  out¬ 
put  in  lil.rl  will  reach  about  2.>,(MM) 
million  lb.  if  current  weather  expec¬ 
tations  hold.  This  would  compare 
\\ith  the  record  of  2.>,2(M)  million  lb. 
produced  in  11)11  and  would  be  IHO 
million  lb.  more  than  in  19.>3. 

The  Institute  placed  per  capita 
consumption  this  year  at  l.rl  lb. 
against  nearly  l.Vl  lb.  in  ID.Vl,  but 
said  that  the  country’s  population 
would  be  larger  this  year  by  about 
2  5  million. 


New  Monoglyceride  Derivative 

In  protecting  chee.se  from  drying 
out,  or  raisins  and  prunes  from  ab¬ 
sorbing  moisture  and  becoming 
sticky,  an  edible  waxy  moistureproof 
barrier  is  needed.  Flexible,  light 
coloured  waxy  coatings,  which  are 
not  hygroscopic,  have  many  indu.s- 
trial  applications.  Such  a  product 
has  been  made  by  acetylating  an 
edible  monoglyceride,  and  is  now 
available  on  a  commercial  .scale. 

Manufactured  and  .sold  by’  Glyco 
Products  Co.,  under  the  name  of 
Monocet,  its  specifications  are  : 

I'orin  and  colour  . .  Solid,  white  wax 

S  p  e  c  i  h  c  gravity 

..  ..  ilt)J 

Melting  (Miint  .. 

I'ree  fattv  aci<l  °  .  5  max. 

Sa|)onitication  value 

l(Kline  value  ..  5  max. 

Monocet  is  soluble  in  certain  pro¬ 
portions  in  methanol,  ethanol,  toluol, 
and  naphtha.  When  heated,  it  is 
soluble  in  vegetable  or  mineral  oils, 
acetone,  and  ethyl  acetate;  it  is  al.so 
tasteless  and  is  bland  in  odour.  The 
melting  point,  :3«®-tH°C.,  of  this  white 
wax-like  product  suggests  its  use  in 
place  of  other  waxes  with  melting 
points  in  this  range.  It  has  certain 
applications  as  a  substitute  for  cocoa 
butter,  beeswax,  and  partially  hydro¬ 
genated  fats.  Suggested  uses  are  as 
coatings  for  cheese,  dried  fruits,  nut- 
meats,  fruits,  vegetables,  meats,  and 
fish,  as  a  plastici.ser  for  chewing  gum 
and  brittle  waxes,  and  for  special 
industrial  and  textile  fibre  coatings. 


French  Dairy  Surplus 

French  milk  and  dairy  producers 
have  asked  for  a  number  of  Govern¬ 
ment  emerfrency  decisions  to  deal 
with  this  year's  dairy  products  sur¬ 
plus. 

This  year's  milk  output  may  result 
in  an  excess  of  *20, (MM)  tons  of  butter, 
la,(MM)  tons  of  eheese,  and  3,(MM)  tons 
of  tinned  milk.  In  order  to  find  a 
foreign  market  for  this  surplus,  the 
National  Council  of  Milk  and  Dairy- 
Producers  has  urged  the  setting  up 
of  a  support  fund  to  be  used  to  sub¬ 
sidise  exports. 

The  fund  is  to  be  fed  by-  a  special 
contribution  paid  by  a  tax  levied  on 
imported  vegetable  fats  used  by  the 
margarine  industry.  If  the  Govern¬ 
ment  accepts  the  plan,  it  is  expected 
to  yield  a  working  capital  of  about 
.>,()(M)  million  francs  per  year,  suffi¬ 
cient  to  finance  exports  of  the  sur¬ 
plus  products. 

Palestine  Citrus  Forecast 

poor  citrus  crop  for  next  season 
is  forecast  from  Israel.  The  poorness 
of  the  citrus  bloom  this  year  means 
that  the  next  crop  will  almost  cer¬ 
tainly  be  less  abundant  than  the  re¬ 
cent  one.  Mr.  H.  Isakson,  of  the 
Citrus  Marketing  Board,  stated  re¬ 
cently  that  in  all  probability  the  ex¬ 
cellence  of  the  last  crop  had  tired  the 
trees,  it  being  unusual  for  fruit  trees 
of  this  type  to  crop  heavily  in  suc¬ 
cessive  years. 

About  *2, (MM)  acres  of  citrus  or¬ 
chards,  formerly  in  Arab  possession, 
have  recently  been  transferred  by 
the  Custodian  of  Absentee  Property 
to  1,(MM)  families  of  immigrant  settlers 
in  Israel,  each  family  receiving  ap¬ 
proximately  two  acres  of  citrus  in 
addition  to  land  for  other  crops. 
These  groves  yielded  (i()0,(MM)  crates 
of  fruit  last  season. 

Serious  retrogression  in  the  citrus 
by-product  trade,  formerly  Israel’s 
fourth  biggest  export  item,  is  being 
experienced  in  the  country,  the 
reason  being  that  the  British  Food 
Ministry  has  halved  its  purchase  of 
citrus  concentrates  and  the  snbsi- 
dised  American  industry  “dumping” 
citrus  juices  in  Israel.  The  improved 
dollar  position  in  many  Fluropean 
countries  this  year  has  enabled  many 
of  them  to  spend  more  on  American 
fruit  juices.  In  their  efforts  to  find 
new  markets  for  their  fruit  juices, 
Israel  traders  are  selling  to  Guate¬ 
mala,  Burma,  and  Curasao. 

As  V'alencia  oranges  are  obtaining 
higher  prices  abroad  than  grape¬ 
fruit,  the  Israel  Citrus  Marketing 
Board  has  decided  to  export  the 
Valencias  originally  intended  for 
home  consumption,  and  instead  to 
put  30,()(M)  to  tO,(MM)  cases  of  grape¬ 
fruit  in  cold  store. 

Treble  Chance  for  Science 

Scientific  research  in  Norway  has 
been  allocated  £{K)0,(MM(  from  last 
year’s  State  football  pool  profits. 


A  remarkable  stock  for  a  small  shop  at 
Miirren  in  the  Bernese  Oberland.  Every¬ 
thing  has  to  be  carried  up  by  fimicular 
and  small  mountain  railway ;  in  the  winter 
months,  the  final  journey  is  by  sledge. 

Pliotit  Leonard  Util  Lid. 

ONERSEAS  ENOCIRIES 

Salted  Codfish  and  Frozen  Fish 

Vlassis  Th.  Bertzeletos  S.A.  of  t, 
.\lipedou  Street,  Piraeus,  Greeee, 
are  anxious  to  obtain  a  I'nited  King¬ 
dom  agency  for  wet  salted  codfish 
and  frozen  fish. 

I'nited  Kingdom  firms  interested 
in  this  enquiry  and  who  are  not  al¬ 
ready  represented  in  Greece,  are 
asked  to  write  direct  to  the  company 
giving  full  details  of  their  offer. 


Ghee  Plant 

Modern  Radio  and  Trading  Co., 
(>4/ (it),  Edwardes  Road,  Rawalpindi, 
Pakistan,  propose  to  set  up  a  ghee 
(buffalo  milk  butter)  plant  capable 
of  manufacturing  five  tons  of  ghee 
per  day. 

Sanction  for  this  project  has  not 
yet  been  received  from  the  Pakistani 
Government,  but  it  is  suggested  that 
firms  who  would  be  intere.sted  in  sup¬ 
plying  this  plant  should  send  quota¬ 
tions  to  Mr.  Mohd  Khan  of  Mo<lern 
Radio  and  Trading  Co.,  at  the  ad¬ 
dress  given  above. 

Okara  Ice  and  Cold  Storage  Com¬ 
pany,  P.O.  S.C.  Mills,  Lahore/ Mul¬ 
tan  Road,  Okara  Distt.  (Montgom¬ 
ery),  Pakistan,  a  firm  at  present 
engaged  in  refrigeration  of  potato 
seeds  and  fruits  and  ice  making,  also 
desires  to  extend  its  activities  to 
ghee  manufacturing  and  oil  expel¬ 
ling,  and  wishes  to  buy  new  ma- 
chinerv. 


Canned  Meats  and  Preserves 

B.  Baird  Ltd.,  3*2*2,  Duckworth 
Street,  St.  John’s,  Newfoundland, 
wish  to  acquire  additional  agencies 
of  United  Kingdom  manufacturers  of 
canned  meats  and  preserves. 

United  Kingdom  firms  not  already 
represented  in  Newfoundland,  who 
are  interested  in  this  enquiry,  should 
write  direct  by  air  mail  to  Mr.  .K.  B. 
Baird  at  the  address  given,  submit¬ 
ting  full  details  of  their  prodiicts,  to¬ 
gether  with  all  available  literature, 
prices,  etc.  The  delivery  position 
should  also  be  stated. 


Grocery  Lines  and  Food  Products 

C.  Muscat  and  Sons,  13*2,  Rudolph 
Street,  Sliema,  Malta,  wish  to  import 
from  the  United  Kingdom,  on  a  sole 
distributor  basis,  confectionery  and 
biscuits;  canned  fruits  and  vege¬ 
tables;  and  all  grocery  lines  and  food 
products. 

I'nited  Kingdom  manufacturers 
interested  in  this  enquiry  arc  asked 
to  write  direct  to  C.  Muscat  and  Sons, 
giving  full  details  of  their  offer. 

» 

Cured  Pork  Meat 

The  International  Trading  ( om- 
pany  (Mr.  M.  Warren),  1*201  ( om- 
merce,  Houston,  Texas,  are  inter¬ 
e.sted  in  importing  on  their  own  ac¬ 
count  cured  (.smoked)  pork  meat, 
regular  or  rindless,  canned  in  North¬ 
ern  Ireland. 

United  Kingdom  firms  interested 
in  this  enquiry  should  write  direct  by 
air  mail  to  the  International  Trading 
Company  submitting  full  particulars 
of  their  products  together  with  price 
lists.  Prices  should  be  quoted  in 
dollars  and  cents  c.i.f.  I'.S.  imrt. 
The  delivery  position  should  also  be 
stated. 

* 

Fine  Quality  Confectionery 

Jack  D.  Fink  and  Co.,  :i*27,  N.  Oak 
Street,  Albany,  Oregon,  are  inter¬ 
ested  in  receiving  quotations  ftir  fine 
quality  confections,  such  as  luitter- 
scotch  toffee,  other  toffees,  and  choco¬ 
lates  from  United  Kingdom  manufac¬ 
turers,  for  sale  to  exclusive  accounts. 
The  enquirers  are  interested  only  in 
establishing  a  direct  connexion  and 
will  not  consider  dealing  with  I'.S. 
agents  of  United  Kingdom  firms. 

F'irms  intere.sted  in  this  enquiry 
should  write  as  soon  as  possible  !)>’ 
air  mail  to  Jack  I).  Fink  and  t  o.  at 
the  above  mentioned  address  quoting 
prices,  in  U.S.  dollars  c.i.f.  Portland, 
Oregon,  delivery  dates,  and  enclos¬ 
ing  .samples  (which  will  be  paid  for 
if  nece.ssary).  In  order  to  avoid  the 
possibility  of  damage  in  transit,  it  is 
essential  to  ensure  that  samples  sent 
by  post  to  the  United  States  are 
carefully  and  .securely  packed. 

All  foodstuffs  destined  for  the 
United  States  are  subject  to  the 
United  States  Food  and  Drufis  .4d- 
m inistration  Kegulat ions. 
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News  from  the  Ministries 


Ships’  Stores 

rht'ose,  fookiiig  fats,  margarine, 
and  rice  are  l>eing  removed  from  the 
list  of  foods  for  which  an  authority 
to  ship  is  required  when  they  are 
being  supplied  for  ships’  stores.  The 
Ships’  Stores  Order,  1953,  has  been 
aniende<l  with  effect  from  May  9. 

Canadian  Canned  Fruit 

Negotiations  have  started  l)etween 
the  Slinistry  of  Food  and  the  Cana¬ 
dian  fruit  oanners  with  a  view  to  the 
purchase  of  some  canned  fruit.  This 
does  not  imply  a  return  to  normal 
trade  as  there  is  still  a  restriction  on 
dollar  purchases,  nor  does  it  commit 
the  United  Kingdom  to  further  pur¬ 
chases  of  canned  fruit.  The  decision 
to  buy  is  based  on  special  circum¬ 
stances  arising  from  the  purchase  of 
canned  fruits  under  the  Mutual  Se¬ 
curity  Act  from  the  United  States, 
linked  with  the  fact  that  Canada  has 
a  traditional  interest  in  the  sale  of 
these  goods  to  the  United  Kingdom. 


Vitamin  Standards  for  Margarine 

Acting  on  the  advice  of  the  Food 
Standards  Committee,  the  Minister 
of  Food  has  made  the  Food  Stand¬ 
ards  (Margarine)  Order  which  re¬ 
quires  that  vitamins  A  and  D  shall 
continue  to  be  added  to  all  margar¬ 
ine  sold  by  retail.  The  Order,  which 
came  into  force  on  May  16,  pre¬ 
scribes  that  margarine  shall  contain 
between  760  and  910  international 
units  of  vitamin  A  per  ounce  and  be¬ 
tween  SO  and  KM)  international  units 
of  vitamin  1)  per  ounce.  The  vitamin 
A  content  is  roughly  equivalent  to 
that  of  butter.  The  required  vita¬ 
min  I)  content  remains  the  same  as 
what  it  was  during  control  (apart 
from  a  tolerance  of  10  per  cent.). 

The  new  Order  applies  to  all  home- 
produced  and  imported  margarine 
sold  by  retail,  including  margarine 
sold  as  such  by  a  caterer  but  not  that 
used  by  him  in  made-up  foods  or  in 
cooking.  It  does  not  apply  to  sales 
to  a  caterer. 

The  Onler  prescribes  the  method 
of  analysis  to  be  used  for  determin¬ 
ing  the  vitamin  A  content  of  mar¬ 
garine.  In  view  of  the  difficulties  in¬ 
volved  in  the  estimation  of  vitamin 
D  in  margarine,  it  has  been  agreed 
with  the  manufacturers  that  they 
will  add  the  vitamins  in  the  form  of 
a  master  mix,  which  should  consist 
of  an  edible  vegetable  oil  containing 
either  vitamin  A  and  vitamin  I),  or 
provitamin  A  and  vitamin  D.  The 
manufacturers  of  vitamins  in  this 
country  have  agreed  to  produce 
master  mixes  for  this  purpose  con¬ 
taining  vitamins  A  and  D  in  the  ratio 
of  949:100.  Provided  this  ratio  is 
observed,  manufacturers  are  free  to 
vary  the  composition  of  each  master 
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mix  and  the  directions  for  its  use 
according  to  the  requirements  of  the 
margarine  manufacturer.  Any  edible 
vegetable  oil  may  be  used  as  a  di¬ 
luent. 

The  firms  proposing  to  manufac¬ 
ture  master  mixes  have  given  an 
undertaking  to  the  Ministry  of  Food 
that  in  all  master  mixes  supplied  to 
margarine  manufacturers,  vitamins  A 
and  D  (or  provitamin  A  and  vitamin 
D)  will  be  present  in  the  ratio  of 
940:  KM);  that  samples  of  master 
mixes  will  be  made  available  as  and 
when  required  by  the  Minister;  and 
that  the  medium  used  will  be  pure, 
edible  oil. 

Importers  of  margarine  are  advised 
to  obtain  from  their  suppliers  a  war¬ 
ranty  that  a  master  mix  containing 
vitamins  A  and  D  (or  provitamin  A 
and  vitamin  D)  in  the  ratio  of  940  :  KM) 
has  been  used  in  the  manufacture  of 
the  margarine. 

Australian  Meat  Prices  Guarantee 

The  Australian  Minister  of  Com¬ 
merce  and  Agriculture,  Mr.  McEwen, 
has  announced  the  outcome  of  the 
Australian  Meat  Board’s  negotiations 
with  the  United  Kingdom  Ministry  of 
Food  in  regard  to  the  switch  from 
bulk  purchase  of  Australian  meat  to 
private  trade. 

The  essential  features  of  the 
change  will  be  : 

(a)  baml>  and  mutton  fxj)orte<l  by 
the  tratle  after  July  i,  1054,  ‘brect  to 
im}H>rters  in  the  I'nited  Kingdom  will 
be  soUl  on  the  ojH-n  market  under 
methotls  similar  to  those  applied  pre¬ 
war.  In  the  case  of  In-ef,  this  arrange¬ 
ment  will  o}H-rate  from  Octolx-r  i, 
'954- 

(/»)  A  schedule  of  minimum  prices 
has  been  agreed  between  the  two 
( ■lovernmeiits  to  o|>«'rate  for  the  12 
months  commencing  OctolnT  i,  i<)54, 
and  ending  Septemlx-r  30,  1055.  -Mini¬ 
mum  prices  after  September  30,  i05.5. 
will  be  negotiated  l)efore  that  date, 
when  the  operation  of  the  contract 
itself  is  to  Ik*  reviewed. 

(<■)  In  the  event  of  market  prices  for 
the  various  classifications  of  meat  aver¬ 
aging  Ik-Iow  the  minimum  prices  during 
the  year  1954-55.  the  Ministry  of  FikkI 
will  make  a  payment  to  the  -\ustralian 
ftovernment  corresfKmding  to  the 
amount  of  the  deficiency  in  resjK-ct  of 
each  classification  separately.  viz. 
beef.  lamb,  ami  mutton. 

(</)  A  methoil  of  determining  the 
ileficiency  has  been  agreed  between  the 
two  (lovernmeiits  and  will  involve  a 
proceilure  designed  to  measure  as  accur¬ 
ately  as  jHissible  the  weighted  average 
level  of  wholesale  prices  of  -Australian 
meat  on  the  United  Kingdom  market. 

(e)  In  the  event  of  deficiency  pay¬ 
ments  iK'ing  made  by  the  British 
( lovernment.  such  payments  will  be 
kept  separate  for  each  of  the  three 
classes  of  meat  and  the  -Australian 
Meat  Board  is  at  the  moment  examin¬ 
ing  methods  of  applying  the  deficiency 
payments  for  the  lienefit  of  the  pro¬ 
ducers  of  the  respective  classes. 


Imports  of  Eggs  and  Egg  Products 

Licensing  arrangements  for  future 
imports  of  frozen  whole  hen  eggs  and 
hen  egg  products  from  certain  coun¬ 
tries  have  now  been  made  by  the 
Board  of  Trade,  and  are  contained 
in  Notice  to  Importers  No.  6 IT. 

Carcass  Meat  and  Offals 

Following  the  announcement  by 
the  Ministry  of  Food  that  carcass 
meat  and  offals  would  revert  to  pri¬ 
vate  trading  on  July  3,  1954,  the 
Board  of  Trade  have  now  made  de¬ 
tailed  arrangements  for  licensing  the 
private  import  of  carcass  meat,  i.c. 
beef,  veal,  mutton,  lamb,  pork,  and 
their  offals  from  various  countries. 

Details  of  the  method  of  applying 
for  import  licences,  together  with  the 
type  of  licence,  date  of  operation, 
and  varieties  of  meat  and  of  coun¬ 
tries  covered,  are  given  in  Notice  to 
Importers  No.  649  issued  by  the  Im¬ 
port  Licensing  Branch  of  the  Board 
on  May  12. 

Nuts,  Grapes,  and  Fruit  Pulp 

The  Board  of  Trade  announce  the 
following  import  licensing  arrange¬ 
ments  : 

(<j)  .Applications  may  now  be  maile  for 
licences  to  imjKirt  edible  nuts  (exclud¬ 
ing  peanuts)  anti  non-hothouse  grapes 
from  Spain  anti  Spanish  overseas  terri¬ 
tories  (luring  the  second  half  of  1954. 

(/>)  The  valitlity  of  existing  open  in- 
tlividual  licences  for  the  inuxirt  of 
apricot,  peach,  and  jK*ar  fruit  pulp 
from  certain  countries  is  l>eing  ex¬ 
tended  from  June  30,  1954.  Dtcem- 
fK-r  31.  1954. 

F’lirther  details  of  these  licensing 
arrangements  are  given  in  Notices  to 
Importers  Nos.  6.52  and  6.50  respec¬ 
tively,  i.ssued  by  the  Import  Licens¬ 
ing  Branch  of  the  Board. 


Oils  from  British  West  .Africa 

The  Mini.stry  of  Food’s  long  term 
contracts  with  the  Produce  Market¬ 
ing  Companies  of  British  West  .Africa 
for  oils  and  oilseeds  will  end  by 
mutual  con.sent  this  summer  instead 
of  at  the  end  of  1955. 

Shipments  will  continue  to  be  for 
Ministry  of  Food  account  until  June 
30,  1954,  after  which  date  the  British 
West  African  Produce  Marketing 
Companies  will  sell  direct  to  private 
traders  in  the  Ignited  Kingdom. 

The  .same  quantity  of  oils  and  oil¬ 
seeds  as  would  have  been  supplied  to 
the  Ministry  under  the  present  con¬ 
tracts  will  be  available  to  private 
traders  if  needed,  and  the  Ministry 
is  satisfied  that  the  new*  arrange¬ 
ments  will  make  it  possible  for  all 
u-sers  in  the  United  Kingdom  to  ob¬ 
tain  a  fair  share  of  the  British  W'est 
-African  supplies. 


Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 

\>  eepin}>  of  S.vnthetic  Cream 

B.TO.jS.  ir«’  should  he  grateful  if  ifou  could  give  us  some 
advice  reHardiu^  the  preveution  of  teeepiu^  of  spu- 
thelic  cream,  ((’lies.) 

It  is  possible  that  the  reason  why  the  water  separates 
from  the  fat  is  that  there  is  not  snHieient  fat  in  the  emul¬ 
sion.  There  should  he  about  3.)  to  3!>  per  cent,  fat  in  the 
finished  eream  to  give  it  suflieient  body  and  food  value 
when  it  is  used. 

A  little  milk  powder,  about  10  per  eent.,  would  also 
help  to  give  the  eream  some  stability.  .\n  agar  solution, 
using  *2  oz.  per  three  pints  of  water,  is  probably  one  of 
the  l»est  stabilisers  when  used  at  the  rate  of  10  per  eent. 
of  the  finished  produet.  Other  stabilisers  may  be  used 
with  good  results,  but  only  when  there  is  suflieient  fat 
present  in  the  eream,  and  it  has  l)een  thoroughly  emidsi- 
tie<l. 

Marzipan  Meal 

B.TOOS.  HV  intend  to  undertake  the  production  of  a 
marzipan  meal,  and  should  like  to  knoie  the  extent  to 
zehich  sopa  flour  is  used  and  the  puantitp  of  almond 
flavour  zehich  is  normallp  added.  (.Vustralia) 

We  presume  that  what  is  meant  by  marzipan  meal  is 
a  dry  ground  paste  eontaining  ground  almonds,  eastor 
sugar,  and  possibly  soya  flour  as  a  filler  and  binder. 

Soya  flour  may  l)e  used  up  to  .»  per  eent.  of  the  total 
mass,  and  the  amount  of  almond  flavour  used,  whieh 
must  be  a  good  one,  is  about  '2  oz.  per  KMl  lb.  I)ateh.  In 
the  kernels  prepared  for  grinding,  about  .>  per  eent.  of 
bitter  almonds  shoidd  be  ineorporated  to  produee  a  good 
flavour;  artifieial  flavouring  is  then  iinneeessary. 

Red  Currants  for  Jelly 

B.TODS.  Could  pou  give  us  aup  information  on  the  hest 
procedure  for  extracting  red  currant  juice,  anil  zehether 
it  is  possihle  to  can  this  juice  and  store  it  for  jellp 
making  at  a  later  dateY  (Canada) 

Keil  eurrants  for  jelly  are  preferably  harvested  when 
fully  mature  in  order  to  obtain  the  finest  flavour.  They 
should  be  thoroughly  washetl  while  still  on  the  stem  and 
then  passed  through  a  stemming  maehine.  Stemming 
before  boiling  is  the  usual  practice,  but  there  are  some 
varieties  in  which  the  stems  do  not  impart  too  much 
tannic  acid  to  the  product.  The  currants  may  be  milled 
at  this  stage  in  a  grater  or  hammer  mill  or  left  whole 
there  is  no  general  rule  about  this. 

The  fruit  is  boiled  in  a  steam  jacketed  pan  with  the 
addition  of  some  water.  A  fruit  to  water  ratio  of  1  : 1 
has  been  recommended  as  the  most  economical  propor¬ 
tion.  When  lower  proportions  of  water  are  used  a  second 
extraction  of  the  pomace  may  be  necessary  to  secure  a 
good  recovery  of  |)ectin,  colour,  and  flavour.  After  boil¬ 
ing  for  five  to  10  minutes,  the  juice  is  extracted  from  the 
pulp  in  a  rack  and  cloth  hydraulic  press.  The  pulp  is  in¬ 
clined  to  be  slimy  in  consistency  and  to  assist  pressing,  it 
is  advisable  to  add  about  3  per  cent,  of  a  coarse  filter  aid 
to  the  pulp,  to  place  only  a  small  amount  of  pulp  in  each 
press  cloth,  ancl  to  apply  the  hydraulic  pressure  slowly. 

The  juice  is  immediately  clarified.  succession  of 
operations  is  found  to  give  the  most  efficient  removal  of 
suspended  matter;  for  instance,  the  juice  is  screened,  then 
allow€*d  to  settle,  the  clear  layer  is  centrifuged,  heated 
again  to  boiling  point  and  filtered  brilliantly  clear  in  a 
pad  filter  or  a  filter  press  with  the  addition  of  a  filter  aid. 


Red  currant  jelly  is  best  inatle  from  freshly  expressed 
juice,  but  it  is  possible  to  can  the  juice  for  later  manufar- 
ture  into  jelly.  It  would  be  better  to  can  whole  berry 
pulp  and  press  as  required  for  jelly  making.  Both  for 
l»erries  and  juice,  well  lacquered  cans  are  necessary  to 
avoid  discoloration  of  the  product  by  the  action  of  dis¬ 
solved  tin  on  the  anthocyanin  pigments  and  to  avoid 
corrosion  spoilage.  The  process  recommended  is  to  fill 
the  product  at  15M»®  to  1H.>'F.  into  cans,  preferably  niadr 
from  tinplate  having  a  coating  weight  of  l'.>  lb.  per  base 
box  and  coated  with  a  high  quality  fruit  juice  lacquer; 
the  cans  shoidd  then  be  closed  and  held  on  their  sides  for 
five  minutes  before  cooling.  If  cold  storage  facilities  are 
available,  the  best  method  for  storing  red  currant  juice 
for  later  jelly  manufacture  is  to  freeze  it  in  casks  and 
hold  at  0°F. 


Peanut  Butter 

B.70J>!».  Wc  should  he  grateful  for  anp  information  on  the 
manufacture  of  peanut  hutter  zehich  pou  can  let  la 
have.  (Herts.) 

There  are  four  operations  involved  in  the  preparation 
of  peanut  butter,  for  which  a  blend  of  Spanish  and  Vir¬ 
ginian  peanuts  is  usually  employed.  These  are  roasting 
and  cooling,  blanching,  cleaning,  and  grinding. 

The  peanuts  are  roasted  according  to  the  desired  colour, 
at  an  approximate  temperature  of  .32(»®F.  The  nuts  are 
then  cooled  immediately  by  passing  air  through  them. 

Blanching  is  done  mechanically,  which  removes  the 
germ  and  the  red  skin.  The  nuts  are  then  screened. 

It  is  necessary  to  subject  the  nuts  to  careful  picking 
and  cleaning  in  order  to  remove  both  foreign  matter  and 
defective  nuts. 

The  grinding  process  is  devised  to  provide  a  product  of 
suitable  texture  which  must  be  fine  and  granular,  .\hont 
1  per  cent,  of  syrup  is  sometimes  addeil  during  grinding; 
this  improves  the  flavour  and  helps  to  make  the  product 
more  stable. 


Information  Supolied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  machin¬ 
ery,  and  materials,  and  also  general  information  as 
follows : 

B.7()*2,).  Clarification  of  lard,  (dies.) 

B.7(>*2(».  Sprap  dried  egg  polk.  (N.  Ireland) 

B.70gS.  U pdrogenation  of  fat.  (Surrey) 

B.7()‘J!>.  Electronic  sorting  equipment.  (London) 
B.7032.  Depositors.  (Scotland) 

B.70.‘i;i.  Roasted  and  salted  peanuts.  (X.  Zealand) 
B.70.’U.  Cardboard.  (British  West  Indies) 

B.70;i.>.  Plastic  hoses.  (Lancs.) 

B.70.3(i.  Jam  manufacture  and  apple  peeling  equipment. 
(Derbyshire) 

B.70;ii>.  Stirring  paddles.  (Scotland) 

B.7()K).  .lutomatic  packaging  equipment.  (Lines.) 
B.7012.  Infra-red  cooking  oven.  (Notts.) 

B.70f3.  Sorhitol.  (Lancs.) 

B. 701-1.  Dehpdrated  onions.  (London) 

B.701.j.  Testing  essential  oils.  (Canada) 

B.7017.  Itottle  zvashers.  (Lancs.) 

B.70t0.  Ijccithin.  (London) 

B. 70.51.  Drinking  fountains.  (London) 

B.70.V2.  Vinegar.  (Scotland) 

B.70.53.  Bottling  of  mussels.  (Norfolk) 

B.70.11.  Christmas  puddings.  (Notts.) 
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Recent  Patents 


lUsTii.LERs  ('•).,  Ltd.:  PhmIuc- 

:ion  «>l  yeast. 

;io.o<)i.  .\KM(Jt  K  AM)  C\). :  Process  f«)r 
treat in«  lanl. 

710, H)'-  HREDT,  LaNOEN,  E.  (i.  VON, 
ind  Loessl,  ().  VON  (trading  as  Pfeifer 
*jiD  Lanoen  Koi.n)  ;  I’rocess  for  the  con¬ 
tinuous  extraction  of  soluble  material 
intm  crushe<l  v«getaf)le  suiistances, 
r$peciallv  of  sugar  iM-et  shreds  and  sugar 
cane. 

;io,2ii.t.  IIiLOE,  P.  ffEROEiLE-  (trading 
as  liiLiiE,  P.):  Pumping  units  esjiecially 
tor  conveying  liqiiiil  ((kmIs  and  luxuries. 
710, ay*.  Morton  .Machine  Co.,  Ltd., 
Thomson.  W.,  I.eith,  R.  C.,  and  Hef- 
siRN,  R.:  .Machines  for  mixing  hatter  or 
similar  liquids. 

Tio.jti.h  Poweli.,  J.:  Presses  for  the 
rxtraction  of  oils,  fats,  and  the  like. 
710.78c*.  Deutsche  Hoffmann-la  Roche 
.\KT.-(iEs.:  Process  for  colouring  food¬ 
stuffs. 

710.817.  Wander  .-XKT.-f'iEs.,  Dr.  : 
Process  lor  the  priKluction  of  aqueous 
solutions  containing  li|M>id-soluhle  vita¬ 
min. 

710,885.  (Jaunt,  J.  (1.  (Louisiana  State 
I’niversity  and  .\gricultund  and  Mechani¬ 
cal  College,  Hoard  of  Siijx-rvisors  of) : 
Methcnl  of  .separating  sugar  juice,  pith, 
and  fibre  from  sugar  cane  and  like  stalks. 
710,97c*.  Niedzwiedz,  B.  :  Method  of  pre¬ 
servation  of  fruit  and  vegetabic-s. 

7I0.9<*5.  CiENERAI.  I'ooDS  CoRl’ORATIO.N  t 
Flavouring  material  and  gelatin  product. 
711,552.  .VkTIEBOI.  ACiET  SEPARATOR: 
.Methcsl  of  producing  oil  from  vegetable 
or  animal  material. 

711,452.  .Miag  N’ertrif.bsges.  :  Method 
and  an  apparatus  for  the  continuous  ex¬ 
traction  of  fatty  oil  from  materials  having 
large  water  contents,  and  the  subsequent 
drving  of  siiid  materials. 

711,568.  Drew  and  Co.,  Lvc.,  E.  F. : 
PrcMiuction  of  confc-ctioners’  hard  butter. 
711,754.  .Merck  and  Co.,  Inc.:  Separa¬ 
tion  of  vitamin  H,,  active  substances. 


ABSTRACTS  OF  BRITISH  PATENTS 

Imitation  Soft  Fruit 

This  invention  relates  to  the  manufac¬ 
ture  of  soft  impervious  edible  bodies  use¬ 
ful  for  imitation  soft  fruit,  e.g.  imitation 
cherries,  and  has.  as  its  object,  the  pro¬ 
duction  of  such  bodies  which  will  have 
a  pleasanter  flavour  than  edible  iMidies  of 
the  aforesaid  kind  that  have  hitherto 
tieen  inanufHctured  and  which  will  closely 
simulate  the  flavour  of  natural  fruit. 

.\  process  for  manufacturing  soft  im¬ 
pervious  edible  iKnlies  is  known  which 
comprises  forming  a  solution  of  a  soluble 
alginate  or  soluble  alginates  into  bodies 
of  the  desired  form  and  then  setting  the 
formed  iMnlies  to  the  desired  degree  of 
solidity  by  causing  the  unsolidified  l>odies 
to  react  with  a  setting  solution  of  a  salt 
or  salts,  which  is  or  are  adapted  to  form 
a  harmless  insolulile  alginate  or  harmless 
insoluble  alginates  with  the  soluble  algin¬ 
ate  or  alginates.  an<l  also  glycerine  or  a 
carlK)hydrate  material,  e.g.  sugar,  malt, 
or  dextrin. 

In  order  to  increase  still  further  the 
resemblance  of  the  flavour  of  the  manu¬ 
factured  tdible  iKMlies  to  that  of  natural 
fruit,  tin-  acid  employed  in  the  setting 
solution  may  be  a<l<ied  thereto  in  the  form 
of  natural  fruit  juice. 

708,992.  P.S.S.  (Holdings)  Ltd. 
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Food  Mixing  Machines 

This  relates  to  LkhI  mixing  machines 
of  the  kind  comprising  a  housing,  in 
which  is  a  motor,  which  in  turn  drives  a 
vertical  shaft  adapted  to  drive  a  mixing 
Im)w1  with  which  co-oj)erates  a  dolly  or 
whisk. 

(lenerally,  the  tlrive  from  the  motor  to 
the  vertical  shaft  is  through  a  reduction 
gear,  as  the  sjH-eil  of  rotation  of  the  Ik>w1 
has  to  be  relatively  slow.  However,  some 
attachments,  such  as  an  emulsifier  or 
liquidiser,  require  to  Im*  <lriven  at  rela¬ 
tively  high  s|>eetls;  the  object  of  this  in¬ 
vention  is  to  provide  means  whereby  such 
attachments  may  1k‘  <lriven  direct  from 
the  motor  shaft,  while  at  the  same  time 
retaining  the  ilrive  to  the  mixing  shaft 
through  reduction  gearing. 

7o(),525.  Harold  Thomas  Lamb. 

Oatmeal  Gruel 

Oats,  oat  flakes,  or  oatmeal  first  of  all 
have  moisture  removetl  by  careful  heat¬ 
ing  to.  for  example,  temjx'ratures  not 
exceeiling  alH>ut  5o®('.,  in  such  manner 
that  the  moisture  content  of  the  initially 
dried  product  is  not  more  than  alM)ut 
5  jKT  cent.  The  material  is  then  sub- 
jecte<l  to  rapiil  heating  to  temperatures 
which  do  not  greatly  exceed  looT. 
Wh*-n  the  desired  final  temjH-rature  is 
reached,  the  material  is  c<H)le*l  rapitlly 
to  room  tenqHrature.  By  means  of  this 
treatment,  the  natural  thickening  jK)wer 
of  the  oat  starch  is  fully  retained  and  is 
no  longer  detrimentally  affected  by  the 
preparation  of  th**  gruel  in  the  home. 

It  is  fr»-«-d  from  any  husk  substances 
still  present,  for  example,  by  a  milling 
or  screening  process.  Th*-  fine  flour  thus 
obtained  is  mixed  to  a  paste  with  a  small 
cjuantity  of  li(|uid.  and  the  pasty  material 
is  subjected  to  a  heating  action,  as  a  re¬ 
sult  of  which  there  takes  place  a  decom- 
j)osition  with  partial  glutinisation.  The 
decomjM)sed  material  is  carefullv  dried 
and  can  then  lx*  supplied  to  the  consumer 
in  flake,  (K)wder,  or  lump  form. 

7o<».()75.  Triedrichsdorjer  Zwieback-  and 
Xahrmillelfabrik  Milupa-Pauly,  G.m.b.H. 

Cleaning  Corn 

.\  metlKHl  is  tlescril>ed  for  separating 
impurity  (K)rtions  from  a  mixture  of  corn 
portions  and  impurity  portions,  compris¬ 
ing  the  steps  of  delivering  the  mixture 
to  a  rotary  electnule,  forming  one  of  a 
pair  of  spacecl  electroiles  for  ilischarge 
thereby  through  an  electrostatic  field  lie- 
tween  the  electnnles,  maintaining  the 
electnxles  at  a  relatively  high  difference 
of  unidirectional  electrical  potential,  co¬ 
ordinating  the  surface  sp«-ed  of  the  rotary 
electroile  and  the  potential  difference  to 
repel  one  of  the  portions  an<l  tlepress  the 
other  jH*rtion.  aiul  separately  collecting 
the  corn  portions  and  impurity  portions. 

The  invention  also  includes  a  method 
of  separating  impurity  portions  from  a 
mixture  of  corn  portions  and  impurity 
(K)rtions.  comprising  the  steps  of  deliver¬ 
ing  the  mixture  to  a  rotary  grounded 
electHKle,  releasing  the  mixture  from  the 

British  patents  and  trade  marks  have 
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permission  of  the  Controller  of  H.M.S.O 


rotary  electriule  under  centrifugal  and 
gravitational  forces,  subjecting  the  mix¬ 
ture  adjacent  to  the  (M>int  of  relea.se  from 
the  rotary  electnxle  to  an  ionising  lx)m- 
bardment  from  a  discharge  electnxle  and 
chargetl  with  an  ionising  voltage  of  2u.<x>o 
to  40,o(x>  volts  to  depress  the  mixture 
particles  in  proixirtion  to  their  electrical 
resistances,  rotating  the  rotary  electnxle 
to  pnxiuce  a  surface  speed  of  200  to  500 
feet  {)er  minute,  regulating  the  rotary 
electnxle  speed  and  the  voltage  of  the 
discharge  electnxle  centrifugally  to  repel 
the  corn  portions,  of  greater  mass  an<l 
lesser  electrical  resistance  in  advance  of 
the  impurity  portions,  of  lesser  mass  and 
greater  electrical  resistance.  an«l  separ¬ 
ately  collecting  the  corn  ami  impurity 
jx)rtions. 

The  invention  also  includes  an  electro¬ 
static  sejiaration  apjiaratus. 

7o(*.7o5.  The  Quaker  Oats  Company. 

Manufacture  of  .\lcoholic  Beverages 

.\ttempts  have  Ix-en  made  to  prepare 
alcoholic  l)everages,  the  taste  ami  other 
projx-rties  of  which  correspond  to  those 
of  real  wine. 

It  has  now  t)een  fouml  that  e.xcellent 
alcoholic  lx*verages,  jxirticularly  of  the 
nature  of  wine,  can  l)e  prepared  by  em¬ 
ploying  juices  or  aqueous  extracts,  not 
from  the  fruit,  grains,  or  seeds,  but  from 
other  plant  jiarts. 

The  liquid  to  be  fermented  is  formed 
bv  pre()aring  an  aqueous  extract  from 
plant  jiarts  of  foliage,  leaves,  stalks,  or 
rcx)t  stocks  of  graminacet)us  plants, 
clovers,  vegetables,  in  the  fresh  comlition 
of  the  growing  plants,  hay  or  straw. 

Fermentable  sugars  are  added  to  the 
extract  ami  also,  if  desired,  substances 
which  are  commonly  useil  for  promoting 
alcoholic  fermentation,  in  amounts  con¬ 
ducive  to  the  pnxluction  of  a  fermented 
liquid  of  the  ilesired  alcoholic  strength. 

The  extract  may  l>e  pnxlucetl  in  various 
ways,  such  as  by  squeezing  under  high 
pressure  or  crushing  l)etween  rollers,  lx)il- 
ing  out,  macerating,  digesting,  {lercolat- 
ing.  infusing,  continuously  extracting  and 
the  like  treatments. 

()68,28().  Jacob  (ierardu:  Brainier. 

ABSTRACTS  OF  FOREIGN  PATENTS 

Mincing  Machine  Guide 

Device  for  automatically  guiding 
material  to  a  mincing  machine  which 
consists  of  a  hopper  constructed  as  a 
rotary  memt*er  and  of  a  conical  or 
[x>iiited  insert  rotatably  tlisjH)sed  on  the 
base  of  this  hopper,  over  which  the 
material  is  fe*l  by  means  of  a  ti.xeil  or 
movable  guitle  arrangement  through  an 
ojiening  in  the  container  of  the  feetl-worm. 
('■erman  8yi,o(x*.  Seneca. 

Canning  of  Bananas 

Slices  of  rijie  fruit  are  immersed  in 
sugar  syrup  of  55®  Baume.  vacuum  of 
28  to  50  in.  mercuiy  is  rep«atedly  ap¬ 
plied  to  remove  air  bubbles.  Excess 
liquid  is  then  drained  off  and  the  slices 
are  macerated  to  puree  ami  pumpetl 
umler  high  pressure  through  a  heat  ex¬ 
changer  where  the  puree  is  heated  to 
i75°F.  Before  tilling,  the  puree  is 
cix)letl  to  I40®F. 

P.S.  2,647,838.  Food  Concentrates  Inc. 
and  R.  T.  Stone. 


Trade  >larks 


O.K. — 7<»<).2.S5.  Olivf  oil  (lor  £<k)i1), 
mint  j*  ll\ .  salad  cn-ain,  and  liorstradish 
cream  Oeorge  Mason  and  Company, 
Limited,  ('helsca  Works.  2(y^,  Merton 
Koad  Southfields.  London,  S.W.18; 
Manufacturers. 

QUAKER  WHEAT  MUNCHIES.— 

Cereal  preparations  (for  fcHul 
tor  Iniman  consumption).  Quaker  Oats, 
Limited,  Bridge  Koad.  S>uthall,  Midille- 
sex:  Manufacturers  and  Merchants. 
CARNAL. — 7,21.757.  I’reparatioiis  for 
making  meat  tender.  Chemische  Fabrik 
Budenheim  Aktiengesellschaft  (a  Joint 
Stock  Company  organiseil  under  the  laws 
of  (iermany),  Budenheim  near  Mainz 
Khein.  Ciermany;  Manufacturers. 
TELLA’S. — 725.575.  Ct)nfectionery  and 
sweetmeats,  none  In-ing  ineilicated.  Van 
Melle’s  Biscuits-  en  ToSeefabrieken  N.V. 
(a  Joint  Stock  Compan\-  organised  uniter 
the  laws  of  the  Kingdom  of  the  Nether¬ 
lands).  ( Hympiaweg,  10.  Rotterdam.  Hol¬ 
land;  Manufacturers  anil  Merchants. 
SMOOLETS. — 725,480.  Non  -  medicated 
confectionery.  Thomas  Sherwood  Oliver, 
to.  Bisham  Cianlens,  Highgate,  London, 
N.f);  Manufacturer. 

DALMORE. — 724,250.  Meat;  fish,  poul¬ 
try  and  game  (other  than  live  fish,  live 
(xiultry  and  live  game);  preserved,  dried, 
and  ciK)ked  fruits  and  vegetables;  and 
jellies  (for  fiKKl),  jams,  eggs,  cheese,  edible 
oils,  edible  fats,  anil  pickles.  Tom  Piper, 
Limited  (a  Company  incor^K>rated  under 
the  laws  of  the  State  of  \'ictoria.  Com¬ 
monwealth  of  Australia),  ii>2.  Point  Ne- 
j>ean  Road,  (iardeii  \’ale,  Mellnmnie  S.4, 
Victoria,  Commonwealth  of  Australia; 
Manufacturers. 

CANDYLAND.  —  725,101.  Non  -  meili- 
cateil  confectionery.  Rogalls  (Leeds), 
Limited,  Spark  Stn-et  Mills.  Lei'ds,  5, 
Count\  of  York;  Manufacturers. 

WHITE  SPUR.— 725,254.  Milk  products 
(for  fixxl).  Charles  Alexander  McFarlane, 
“  .Montrose,”  18,  Kavenscroft  Park,  Bar- 
net,  Hertfordshire;  Manufacturer. 
CATALETHE. — 725,401.  I'umig.ints  for 
preserving  fiKnlstutfs.  Petrochemicals, 
Limited,  Partington  Industrial  Estate. 

I  'rmston,  Manchester;  Manufacturers  and 
-Merchants. 

PURITY  PAT. — 725, 45<).  Sausages.  Bel¬ 
fast  Food  Products,  Limited,  Purity  Brand 
Fix)d  f''actor\-.  Prince  Regent  Road, 
Castlereagh,  Belfast.  Nortliern  Ireland; 
-Manufacturers  and  Merchants. 
CAVERN.— 725.540.  Canned  meats  and 
frozen  meats.  Michie  and  White,  Limited, 
O4,  West  Smithfield.  London,  E.t'.i;  Mer¬ 
chants. 

RODEO. — 725,571.  halible  oils  and  edible 
fats.  Direct  Dairy  Farmers,  Limited,  oo- 
<)2,  Laveniler  .\venue.  Mitcham,  Surrey; 
.Merchants. 

PARHI. — 725,f><)i.  Edible  oils  and  fats. 
A.  Ooldrei  and  Company,  Limited,  1 1(>. 
Southwark  Street,  Loiulon,  S.E.i;  Manu¬ 
facturers  and  Merchants. 

VELCO. — 725, 02 f.  Shortening  fats  for 
use  in  the  baker\'  trade.  Olenville’s, 
Limited,  Thames  Bank  House,  Kirkland 
Place,  Tunnel  .\ venue,  London,  S.E.io; 
.Manufacturers. 

SHAMBA.  —  72b. 02 1.  Canned  meats, 
canned  fruits,  and  canned  vegetafiles. 
Kilimanjaro  Canners,  Limited  (a  Joint 
Stock  Company  organised  under  the  laws 
of  Tanganyika  Territory),  .Mweka  Chini. 
.Moshi.  Tanganyika  Territory;  Canners. 
ROPAL. — 720,070.  Chemical  substances 
used  in  the  manufacture  of  bread  to  pre¬ 
vent  ro|>e  disease  and  mould  formation. 
Albert  Boehringer,  Ernst  Boehringer,  Use 
Liebrecht  and  Julius  Liebrecht,  trading 


as  C.  H.  Boehringer  Sohn,  Ingelheim  am 
Rhein  22b,  (iermanv;  Manufacturers. 
LAUGHING  COW.— 720,152.  Non-medi- 
cated  sugar  confectionery  and  chocolate. 
Cowan’s,  Limited,  40,  Solway  Street, 
(dasgow,  S.E.;  Manufacturers. 

MILKAP. — 72O.141.  Milk  drinks  (non¬ 
alcoholic)  containing  fruit  juices  or  fruit 
flavourings.  0.  R.  Groves,  Limited,  52. 
Shaftesbury  .\ venue,  London,  W.i;  Mer¬ 
chants  and  Manufacturers. 

PENG  A. — 720,145.  Canned  fruits. 
Mather  and  Crowther,  Limited,  Bretten- 
ham  House,  Lancaster  Place,  London. 
W.r.2. 

REGENCY.  — 720,258.  Jams,  marmalade, 
fruit  preserves,  and  vegetable  preserves. 
T.  W.  Beach  and  Sons,  Limited,  Church 
Street,  Evesham,  Worcestershire;  Manu¬ 
facturers. 

WHIPPSY.  —  720,524.  Non  -  alcoholic 
milk  drinks.  Wimpy  Grills  of  Illinois, 
Inc.  (a  Corjxiration  organised  and  existing 
under  the  laws  of  the  State  of  Illinois, 
I'nited  States  of  .\merica).  140.  North 
Dearborn.  Chicago,  Illinois,  I’nited  States 
of  .\merica;  Manufacturers  and  Merchants. 
QUIXA.  —  72O.5O5.  Cheese.  Towers 
Creameries,  Limited,  Towers  Factory, 
Commonside  East,  Mitcham,  Surrey; 
.Manufacturers  and  Merchants. 
TOFFORINGS.  —  720,528.  Non  -  medi¬ 
cated  confectionery.  The  Westgate  Dis¬ 
tributors  (Cardiff),'  Limited,  Factory  B.5. 
Treforest  Trading  Estate,  Pontypriild, 
Cdamorganshire;  ^lanufacturers. 

GLENCO. — 720,551^.  Edible  oils,  edible 
tats,  and  edible  fat  conniounds.  Glen- 
ville’s.  Limited,  Thames  Bank  House, 
Kirkland  Place,  Tunnel  .\venue,  London. 
S.E.io;  .Manufacturers. 

TREATY. — 720,589.  .Margarine,  cotn- 
jH)unds  of  edible  fats  consisting  princi- 
(lally  of  lard,  shortening  tats  for  pastry, 
and  ciHiking  fats.  Western  Margarine, 
Limited,  .\lliance  Factory,  Western 
.\venue,  .\cton,  London,  W.5;  Manufac¬ 
turers. 

V  E  L  L  0  . — 728,570.  Sausage  casings. 

James  Murray  Maxwell  and  Margaret 
Forrest  Maxwell,  trading  as  Murray  Max¬ 
well  and  Company,  417,  .Mathieson  Strevt, 
(ilasgow  ,  C.5,  Manufacturers. 


.\ew  (4>mpani<*s 


Modernice  (Sales),  Limited.  f55i8>55.) 
To  carrv  on  business  of  manufacturers  of 
and  dealers  in  ice  cream,  chocolate,  and 
sweets.  Nom.  cap.;  ;(,4,(x)o  in  £i  share>. 
Life  dirs.  :  S.  J.  Collins  and  W.  S.  Kolfr. 
Subs.;  (i.  1>.  i’egrum  (elk.).  (>2-04,  Mixir- 
gate,  London,  E.C.2,  and  1'.  W.  Eve 
(cashier),  5,  Christ  Church  Mount,  Eiisom. 
Surrev. 

Barlow’s  (Southern  Counties),  Limited. 

(550727.)  127,  High  Street.  Croydon. 

To  carrv  on  liusiness  of  wholesale  con¬ 
fectioners  and  tobacconists,  manufacturer' 
of  and  dealers  in  sugar  confectionerv  and 
sweets.  Nom.  cap.;  in  (i  shares. 

Dirs.:  J.  1'.  Barlow,  .\shgarth,  Kings- 
wiK)d  Way,  Sanderstead,  Surrey;  D.  J. 
Barlow,  52.  .\ddington  Koad.  Sander¬ 
stead,  Surrey;  and  W.  Ct.  Barlow,  70. 
Elmgrove,  Worthing. 

Cleghorn,  Waring  and  Company, 
Limited.  (550750.)  20,  Chequer  Street. 

St.  .\lbans,  Herts.  To  carry  on  business 
of  exjHirters,  im|K»rters,  manufacturers  of 
and  dealers  in  merchandise.  fiMHlstuffs. 
and  provisions.  Nom.  caj). ;  £1.000  in 
£i  shares.  Dirs.:  T.  H.  Cleghorn  and 
Winifred  R.  Cleghorn,  6,  St.  Peters  Close, 
St.  .\lbaiis,  and  C.  C.  Waring.  >,  The 
Ledgers,  Cuckfield,  Sussex. 


Technology  Publications,  Limitad. 
(,55'o57-)  Stratford  House,  9  Edeil 
Street.  London,  N.W.i.  To  c.irry  on 
business  of  publishers,  proprietors,  and 
|)rinters  of  trade  and  technical  journals 
Nom.  cap.:  ;^ioo  in  £1  shares.  Dirs.; 
W.  L.  Hill  (permt.).  Crux  Easton,  Xr. 
Newbury.  Berks.;  W.  (1.  Norris,  112, 
Wanstead  Park  .Vvenue.  London.  E.12; 
and  B.  .Mack,  21,  St.  Matthews  Road 
London.  E.2. 

T.  Latus  (Sutton  Bridge),  Limitad. 

(551058.)  Dock  C.ates.  Bridge  Road, 
Sutton  Bridge,  Lines.  To  carry  on  busi¬ 
ness  of  manufacturers  of  and  dealers  in 
confectionery,  chocolates,  sweets,  ices, 
and  cooked  and  prepared  fixiils.  Nom. 
cap.:  £2.ihhj  in  £1  shares.  Dirs..  R.  L. 
Latus,  I'lon  nce  E.  Latus,  and  T.  Latus, 
all  of  York  House,  Sutton  Bridge,  Lines. 

G.C.B.  (Burnley),  Limited.  (551040.) 
To  carry  on  business  of  egg  merchants, 
importers,  producers,  and  dealers,  bakers’ 
sundriesmeii,  makers  and  sellers  of  Hour, 
yeast,  and  other  ingredients  used  by 
bakers  anil  confectioners.  Nom.  cap.: 
£iix)  in  £1  shares.  Dirs.;  to  be  appointed 
liy  subs.  Subs. :  E.  Biirchall,  25<).  Basden 
Lane,  Burnley,  anil  K.  Ciill,  .(42,  Pailiham 
Road,  Buridey. 

Cream  Biscuits,  Limited.  (551164.) 
I.  Tower  Chambers.  Hoe  Street  ifriilge, 
London,  E.17.  To  carry  on  business  of 
manufacturers  of  and  dealers  in  biscuits, 
cakes,  pastry,  and  breail.  Nom.  cap.: 
£5. IKK)  in  5s.  shares.  Dirs.:  F'.  .Marcan- 
tonio  (|Hrmt.),  45.  Hollybush  Hill,  Wan¬ 
stead,  London,  E.ii,  and  Barbara  J. 
Hyman  (jH-rmt.),  5(1,  Maybank  Road, 
South  WiHidford,  London,  E.18. 

Vinwell,  Limited.  (551558.)  58.  Poole 
Road,  Bournemouth.  To  carry  on  busi¬ 
ness  of  animal  and  nutrition  sjMcialists 
and  exjierts,  manutaef  urers  of  and  dealers 
in  vitamin  and  mineral  extracts  and  con¬ 
centrates.  Nom.  cap. :  £700  in  £1  shares. 
Dirs.;  \’era  .\.  Dadswell,  Baycroft.  Pano¬ 
rama  Roail,  Sandbanks,  Bournemouth; 
Irene  F.  L.  Vincent,  and  P.  B.  N’incent, 
i<).  Portarlington  Road.  Bournemouth. 

Fresho  Food  Products,  Limited. 
(552251.)  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  jirovisions  and 
liMidstuffs  and  pre.servatives  for  jH-rish- 
able  fiKHlstuffs,  fruitgrowers,  market  gar¬ 
deners,  cattle  ilealers,  chemists,  glass  and 
bottle  manufacturers,  ami  canners  and 
bottlers.  Nom.  cap.  ;  £iik)  in  £1  shares. 
Dirs.:  not  nami'd.  Sufis.:  M.  S.  Josephs 
and  E.  S.  Townley  (acets.).  5(),  South¬ 
ampton  Street,  London,  W.C.2. 

Wood  Grove  Manufacturing  Company, 
Limited.  (552555.)  To  m.'tnutacture, 
preserve,  can.  pack,  Dittle,  pickle,  and 
deal  in  (<K)ds  and  provisions  ot  all  kinds. 
Nom.  ca|). :  £4.ikk)  in  5,ik)o  ordinary 

shares  of  (>s.  81I.  each  and  5,ikk)  cum. 
pref.  shares  of  £i  each.  Dirs.:  to  be 
ap[Miinted  by  subs.  Subs.  :  S.  .\.  Lloyd 
(acet.),  loi),  ('doucester  Place,  London, 
W.I,  and  K.  (1.  Davis  (elk.),  8«i,  ('aven- 
dish  .\ venue,  London,  W.15. 

Chocolate  Cup  Company,  Limited. 

(552455.)  19.  (Irnsvenor  Road.  New 

Brighton,  Wallasey,  Cheshire.  To  carry 
on  business  of  manufacturers  of  moulded 
chocolate  sha|M-s,  chocolate  enrobers,  and 
manufacturers  of  and  dealers  in  chocolate 
and  sweets.  Nom.  cap.:  £T,ikk)  in  £1 
shares.  Dirs. :  .\.  T.  .Atkinson,  i<).  Glen- 
almond  Road,  Wallasey;  M.  E.  Curlender. 
(irevwalls,  Noctorum.  Birkenhead,  and 
I'.  Hiscocks,  BriHik  House,  WimhI  l.ane, 
Neston. 

From  Jordan  and  Sons,  Limited,  Com- 
pany  Hegistralion  Anents,  1 16.  Chancery 
Lane,  London,  H’.t  .2. 
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Cocos  Butters 


and  Edible  Oils 

PROCESSED 
UNDER  STRICT 
CONTROL  BY 


Lodeis  &  Nucoline  Ltd. 


EXTRACOA 
NU COCOS 
NUCOLINE 
HYCOA 


KAYNUT 


CARABUTA 


VEBERINE 


Scotland  : 

19  BLYTHSWOOD  SQUARE  •  GLASGOW 
Tel  :  GLASGOW  CENTRAL  8911 


Northern  Area  : 

LIVERPOOL  ROAD  •  WARRINGTON 
LANCS.  ■  Tel  :  WARRINGTON  800 


Southern  Area  : 

UNILEVER  HOUSE  •  BLACKFRIARS 
LONDON  •  E.C.4  •  Tel :  CENTRAL 


I 
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•for  ALL 

ENGINEERING  SUPPLIES 


I  COCKS,  VALVES,  GAUGES, 

HOP  1  PACKINGS,  JOINTINGS, 

8022  I  BELTINGS,  VEE-ROPES, 

25  lines  |  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

I 

I  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.l 


Devoted  to 

Corrosion  Control,  Prevention,  Engineering  and  Research 

Plant,  equipment,  machinery,  buildings  and,  in  many  cases,  finished  products  too,  are 
constantly  threatened  by  corrosion.  This  insidious,  wasteful  evil  costs  industry  millions 
of  pounds  a  year.  In  Britain  alone  a  conservative  estimate  of  its  cost  is  no  less  than 
£200,000,000  a  year. 

“CORROSION  TECHNOLOGY,”  the  new  monthly  publication  of  the  Leonard 
Hill  Technical  Group,  publishers  of  Food  Manufacture,  gives  a  regular  service  of 
practical,  impartial  advice  on  the  control  and  prevention  of  corrosion  in  all  its  forms. 
Each  month,  experts  deal  authoritatively  with — 

Protective  Coatings  and  Finishes;  Metal  Pre-treatments;  Corrosion-resistant  Plant 
and  Equipment;  Resistant  Metals,  Plastics  and  other  materials;  Cathodic  Protec¬ 
tion;  Inhibitors;  Testing  Methods;  Engineering;  Design;  Research,  etc.,  etc. 


For  specimen  copy  apply  to  The  Publishers  at 
STRATFORD  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.l. 

Monthly  Publications  of  THE  LEONARD  HILL  TECHNICAL  GROUP 
FOOD  MANUFACTURE  .  CHEMICAL  &  PROCESS  ENGINEERING  •  MANUFACTURING  CHEMIST 
PAINT  MANUFACTURE  •  PETROLEUM  •  ATOMICS  •  DAIRYMAN  •  FIBRES  (NATURAL  & 
SYNTHETIC)  •  BUILDING  MATERIALS  •  MUCKSHIFTER  &  PUBLIC  WORKS  DIGEST  •  WORLD  CROPS 

POTTERY  &  GLASS 
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F^rfJenkms  eCoi 

ItTAtLIiMID  /«3«  J 

ROTH E R  HAM  M 


The  Sign  of  Good  Welding. 


A.  DELIVERS 
AT  GROUND 
LEVEL 


C  STRAIGHT  THROUGH  FLOW 


PARKWOOD  E.M.  SCREEN.  FRONT  VIEW 


DESIGNERS  and 
PRODUCTION  ENGINEERS 


CANNING,  QUICK-FREEZING 
BREWING,  PRESERVING 
TRADES 


available  for  large 
scale  output  of  plate 
pressings  in  Mild  Steel 
Stainless  Steel, 
“A/ortc/”  etc.  A  cop 
of  this  leaflet  will  be 
sent  on  request. 


Our  publication, 
PLATE  PRESSINGS 
Leaflet  No.  5, 
deals  with  pressings 
produced  at  our 
Rotherham  works.  It 
outlines  the  facilities 


No  Industricd  Screening  Problem 
too  small  or  too  big  for 

Longwood  Engineering 

Co.  Ltd. 

HUDDERSFIELD,  ENGLAND 


Fhone;  MILNSBRIDGE  120  Grams:  ENG.  CO.  LONGWOOD 


Telephone:  4201-6  (6  lines). 


Mention  FOOD  MANUFACTURE  when  you  write 
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Manyacturers  oj 

FLAVOURING  ESSENCES 

^  at  Competitive  Prices 


also  specialise  in  pure,  natural,  ESSENTIAL 
OILS  of  Lemon,  Orange,  Lime,  Peppermint, 
Cloves,  etc.,  and  all  raw  materials  for  food  flavours. 
Vanilla,  Rum,  Cinnamon,  Pimento,  etc. 

DALMATIAN  SAGE  OIL,  own  distillation 


Please  write 
for  Prices 
and  Samples 


80  Glentham  Road,  London,  S.W.I3 


TELEPHONE:  lUVERSIDE  3617 


"■*  OCjrWvjty 


THAT  COUNTS 


The  skill  of  the  expert,  with 
lots  of  experience  behind  it .  .  . 
this  is  what  produces  the  control 
you  find  in  Magnetic  Valves. 
Really  close  and  dependable 
control,  what’s  more — whether 
of  water,  steam,  coal  gas,  oil, 
air  or  other  industrial  liquids  and 
gases,  and  all  without  glands, 
stuffing-boxes  or  driving  shafts. 

Let  us  send  you  our  catalogue, 
showing  the  full  range  of  Magnetic 
Valves  up  to  12'  orifice. 

SPECIAL  VALVES  DESIGNED 
if  required.  STANDARD  VALVES 
DELIVERED  ex  stock. 


-—Of 


magnetic  valve  co. 


LIMITED 


28,  ST.  JAMES’S  PLACE. 

LONDON,  S.W.I. 
TELEPHONE;  H  Y  D  de  Pa  rk  7  5$a 


MAGNETIC  ••  RETYPE 
HIGH  PRESSURE  STOP  VALVE 

This  valva  is  of  the  shut-off  pattern 
and  it  suitable  for  patting  water, 
air,  saturated  steam,  oil,  gas,  etc., 
at  pressures  from  10  to  2S0  lbs.  tq.  in. 
and  higher  if  required 

A  /lame  proof  solenoid  housing,  Buxton 
Certifitd,  can  be  fitted  where  required. 
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Sterilization 

Ultra-violet  rays  produced  by  mercury  vapour 
arcs  in  quartz  offer  the  finest  protection  against 
infection  of  washing  and  special  process  waters. 
The  Hanovia  Water  Sterilizer  will  supply  bacteria- 
free  water  up  to  2,500  gallons  per  hour  without 
altering  its  taste  or  mineral  properties.  This 
Scientific  advance  for  the  safe  treatment  of  water 
is  vouched  for  in  the  recent  report  published 
by  the  National  Institute  of  Research  and  Dairy¬ 
ing.  Full  details  can  be  obtained  from  the 
manufacturers. 


HANOVIA 


Specialists  in  ultra-violet  equipment 
for  research  and  industry 

HANOVIA  LTD. 
SLOUGH 


-ML. 

1 

Mnd  steel 
glass-lineil 
atumintum 
and  stainless  steel 
jacketed  vessels 
and  tanks 
of  an  kinds 


YEWCO 


YORKSHIRE  ENGINEERING  R  WELDING  Co.  (■raOtart)  Ltd. 
FRIARS  WORKS,  BRADFORD  ROAD,  IDLE,  BRADFORD. 

Phone;  Idle  470  (3  lines).  Grams:  Yewco,  Bradford 
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brand 


STEVENSON  &  HOWELL  LIMITED 


STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.  1 


Telephone:  Waterloo  4833  (8  lines). 


Established  1882. 


Telegrams:  “  Distiller,  Phone,  London.' 


REALM-HOWARD 


Thfs  iUustrotton  represents  some  of  the  R  E  A  L  M  •  HO  W  A  R  D 

range 


For  full  particulars  apply  to: 

THE  REALM 

ENGINEERING  WORKS  LTD. 

267,  WHITEHORSE  LAKE.  SOUTH  NORWOOD, 
LONDON,  S.E.2S 


TcUphona:  UVinftton*  I087-8-9 
Tclcgramt:  Raalmard,  Southnor,  London 
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U/hi<  Peerless  Mixers? 


\  For 
Power 
and 
Endurance 


precision  built  electric  motors 


Design Scientific  advances  with  35  years’  experience. 
Production Modern  factory  and  tools  —  Strict  inspection. 


Whether  on  pilot  or  production  work,  “Peerless”  mixers 
offer  big  advantages  in  the  way  of  four  speeds,  easy 
cleaning,  and  quick,  simple  exchange  of  beater.  They 
can  be  fitted  with  Venner  Time  Switches  if  required. 

Their  mechanical  precision  makes  them  ideal  for 
emulsions,  pastes,  cellular  foams  and  mixes  of  all 
consistencies.  Bowls  are  of  pressed  steel,  triple  tinned, 
or  stainless  steel,  aluminium  or  nickel  and  can  be 
supplied  with  draining  tap  and  pouring  lip.  For 
moving  heavy  mixes,  bowl  trolleys  are  available.  Write 
for  details  of  “  Peerless  ”  Mixers. 


A.C.  single  and  three-phase  motors  up  to  10  H.P. 
Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  10  H.P.  and  control  gear. 
A.C.  single-phase  self-regulating  alternators. 

Loom  motors  —  switchgear  —  transformers  — 
electronic  control  gear,  etc. 


(PEERLESS) 


PEERLESS  &  ERICSSON 

I  Carlisle  Road,  The  Hyde,  Hendon,  London,  N.W.9 
Telephone :  COLindale  8811 


TA53I 
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Contractors  to  all  Government  Departments 


njy  BECKENHAM  •  KENT 

Telephone;  Beektnham  0066  &  1152 


Workt: 

EAGLE  WORKS,  BECKENHAM  •  ST.  JOHN'S  WORKS.  PENCE 
LAUREL  GROVE  WORKS,  PENCE 

L44S«E 

Ixxxix 


Who  left  the 


tap 

running? 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop-b/-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  tool 


HOMACOL 


Moy  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


THE  HORTON  MANUFACTURING  CO.  LTD.,  R  I  C  K  M  A  N  S  W  O  RT  H  ,  HERTS. 

Tefe^ne.-KickmaniworthJiyi  Ttitframt:'  ‘LiquHop«**IUckmantworth 


Hr  The  continuous  processing 
of  edible  fats  demands  the 
economical  and  high  quality  production  obtainable  from  the 
Rotocooler.  Reasonable  first  cost,  easy  to  operate,  minimum 
labour  for  a  very  high  rate  of  output,  can  always  be  trusted 
to  deliver  products  of  the  highest  quality.  Two  models  avail¬ 
able.  Quick  delivery.  Write  today  for  full  information. 


FOOD  MACHINES  (slough)  LTD 

93  FARNHAM  ROAD  •  SLOUGH  •  BUCKS 

ENGLAND 
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HYGIENIC 

HOMOGENISING 

Ease  of  dismantling  and  cleaning,  freedom 
from  leakage  and  wear,  reliability  and  high 
performance  are  inherent  in  the  design  and 
workmanship  of  Q.P.  Homogenisers. 

The  wide  range  of  models  from  10  to  300 
gallons  per  hour  of  pressures  up  to  4,000  lbs. 
per  square  inch  covers  most  manufacturing 
requirements  for  sauces,  soups,  salad  creams 
and  other  food  products  where  a  high 
standard  of  cleanliness  and  efficiency  is 
t  essential. 

Illustrated  is  the  Size  3  type  UX  50  G.P.H. 
Homogeniser  of  recent  design  with  roller 
bearing  throughout  and  many  other  special 
features — write  today  for  our  catalogue 
with  prices  of  all  models,  which  are  available 
for  early  delivery,  including  stainless  steel 
pipe  fittings. 

Test  samples  are  processed 
free  in  our  laboratory  with 
a  guarantee  of  results  in 
production. 


ORMEROD  ENGINEERS  LTD 

HOLLOWS  WORKS,  SHAWCLOUCH.  ROCHDALE. 
Tfltphont"'  ROCHDALE  4414. 


IllllllllllilllllliilllllllWIIIIIIIIIllllllllllllllllllllllllllUllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll^^  ' 


Cut  your  costs  to 

NORTHERN 

IRELAND 

When  you  study  rising  freight  and  packing  costs  for 
Northern  Ireland  .  .  .  !  You  could  save  a  lot  if  only 
you  will  ship  in  bulk,  and  save  separate  parcelling 
and  despatching,  customer  by  customer.  That  is 
exactly  how  the  “n.i.d.”  Service  works!  Your  goods 
are  shipped  in  bulk  to  the  n.i.d.  Depot  near  Belfast, 
broken  down  on  the  spot,  and  then  your  customers 
obtain  delivery  within  two  days — anywhere  in  the 
Province!  ...  A  simple  idea,  but  obvious  ...  So  write 
us  for  information. 


—post  this  coupon  today! 


To  NORTHERN  IRELAND  DISTRIBUTORS  LIMITED 

GLENARH  •  CO.  ANTRIH  •  ULSTER 

Please  prove  to  me  that  1  can  save  money  by  using  the  A'./.Z).  seriice 
for  Northern  Ireland. 

NAME . . . . . . 

ADDRESS . . . . . . . . . 


I  Northern  Ireland  Distributors  Ltd.  {N.I.D.),  m 

I  Glenarm,  Co.  Antrim  | 

I  Distributors  of  Phamuueutical  and  Food  products  | 

I  atui  Surgical  Dressings.  | 

_ _ _ J 
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Bulmer’s 


FIRMAJEl 

PECTIN 


irt 


Firmajel  pectin  is  ideal  for  high-quality 
jams  and  jellies  and  for  confectionery  pro¬ 
cesses.  It  is  used  in  many  industries  for 
stabilising,  emulsifying,  binding,  coating 
and  other  purposes. 

Bulmer’s — the  world’s  largest  producers 
of  apple  pectin — offer  the  advice  of  iheir 
Technical  Service,  samples  and  quotations 
free  on  request. 

Liquid  Pectins  ...  Standard  &  Slow-setting 

in  tanker  &  casks 
Free  from  preservative 
in  cans 

Powdered  Pectins... Standard,  Slow-setting 

and  Low  methoxyl 

H.  P.  BULMER  &  CO.  LTD.,  HEREFORD 


t 


CITRIC  ACID 


An  airtight  pack,  pnMjf  against  damp 
and  contamination  is  provided  for 
Sturge  citric  acid  anhydrous.  The 
container  has  a  polythene  liner  which 
is  heat-sealed  at  the  neck. 

Citric  acid  anhydrous  has  a  higher  acid 
content  (8'5%),  for  the  same  bulk  and 
weight.  Please  ask  for  details. 


JOHN  &  E.  STURGE  LIMITED 

I  WherIrysRd.,  Birmingham  15.  Midland  1236/7 


CM 


AND  AT  LONDON  AND  MANCHESTER 


XCll 
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WBYAIR 


I^ARDAKER’S 


An  air  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger-light  control 
of  the  required  4  minute  cycle  of  operations. 


Another  example  of  H  ARDAKER  tailor  made  machinery  for  the  Food  Industry. 


JOHN  T.  HARDAKER  (food Machinary)  LTD.,  Bowling  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 

A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  i2  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  1375 
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±  A  wealth  of  information  relating  to  the  methods  of  production  of  fatty  oils  and  of  processing  them  into  edible 

^  and  non-edible  products  has  been  collected  by  the  author  into  one  volume  in 

1  CONTINUOUS  PROCESSING  OF  FATS 


bv  M.  K.  Schwil/er 


First  edition. 


ATI  a:  4- 354  pages. 


Price  30s.  Postage^  Home  6d;  Abroad  Is. 


CONTENTS 


P  Lists  of  Diagrams,  Plates  and  Tables.  Up-to-date  statistical  data  on  World  i 

>  Production,  Distribution  and  Consumption  of  Oils,  Fats  and  Margarine.  Con-  ^ 

Irj  tinuous  Vegetable  Oil  Production  Methods  by  Pressing  and  Solvent  Extraction;  9 

^  Extraction  of  Liver  Oils;  Extraction  of  Oils  from  whole  Fish,  Fish  Offal  and  7 

5  Fish  Meal.  Continuous  Refining  of  Vegetable  and  Fish  Oils;  Bleaching,  Deodoris-  f 

^  ing.  Solvent  Fractionation.  Processes  involving  changes  in  the  Chemical  » 

V  Characteristics  of  Oils  including  Hydrogenation,  Distillation,  Solvent  Crystal-  7 

^  lisation,  and  Sulphation.  Hydrogen  Production.  Finishing  Processes  in  the  Z 

Z  Production  of  Fo^  Fats,  Canning  and  Salad  Oils,  Margarine  and  Cooking  Fats;  X 

^  Peanut  Butter,  Vegetable  Ghee.  Manufacture  of  Soap  by  Spraying,  Centrifugal  » 

V  and  other  Continuous  Processes.  High  Pressure,  Countercurrent  Fat  Splitting,  y 

c  Distillation  of  Fatty  Acids;  Glycerol  Concentration  and  Continuous  Distillation.  | 

n  Materials  of  Construction  used  in  the  Vegetable  and  Fish  Oil  Industries.  Suppliers'  ^ 

»  Index.  Subject  Index.  (Each  chapter  is  followed  by  exteasive  references  and  q 

^  bibliography.)  t 

^  Obtainable  from  your  bookseller  or  direct  from  M 

I  LEONARD  fflLL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l  | 

^  J 
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ADELAIDE  HOUSE,  LONDON  BRIDGE,  LONDON,  E.C.4 

BRANCHES  AT 

M ANCHESTERl  5  Manden  St.  Ttl;  BUckfrian  4S63  (3  linn)  GLASGOWl  28  Cadogan  St.  Ttl:  Central  6498  (3  linn) 


GELATINE/ 


ALMONDS 

(Ban  and  Boxn) 
WALNUTS 
BRAZILS 
(Shelled) 
HAZELNUTS 
PEANUTS 
LECITHIN 


IMPORTERS  &-  DEALERS  IN 
DESICCATED  GLACE  CHERRIES 


DESICCATED 
COCONUT 
AGAR-AGAR 
GUM  ARABIC 
GINGER  (Wet  &  Dry) 
COCOA  BUTTER 
ALBUMEN 
LIQUID  GLUCOSE 


TARTARIC  ACID 
CITRIC  ACID 
FARINA 

SAGO  FLOUR  (&  Drnted) 
MAIZE  FLAKES 
SUGAR  CANDY 
CORNFLOUR,  Etc. 


T.M. 

Teltphont: 

Mansion  House  7681 


^VlHOtD  W/5 


SIZES  UP  TO 
3  in.  BORE 


SPECIFY 


HOPKINSONS 


HOPKINSONS  LIMITED 
HUDDERSFIELD 

LONDON  OFFICE  :  34  NORFOLK  SFREET.  STRAND.  WC2 


WILLIAM  BRYAN  LTD 

SUtie&i  QualitLf 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 


I 
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Any 

METAL 

Any 

GAUGE 

Any 

MESH- 


Made  to  an  almost  limitless  range  of  sped- 
ficadons  ‘Harcx)*  Woven  Wire  provides  a 
sadsfactory  soludon  to  all  screening  and 
filtering  problems. 

‘Harco*  Woven  Wire 

ensures  accurate  control  of  quality,  and  maxi¬ 
mum  output  over  prolonged  periods  of  service. 

If  desired,  ‘Harco’  Wire  Cloth  can  be  supplied 
in  non-corroding  metals  and  alloys. 

Please  ask  for  Catalogue  No.  FD269. 


Hnrvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road,  London,  S.E.7.  (GREenwich  3232,  22  lines) 


You  will  not  buy 
Essences  .  .  . 


unless  you  know  that 
they  are  GOOD 


May  we  prove  to  you  the 
goodness  of  our 

STRAWBERRY  G.F. 
COFFEE  EXTRA 


MAPLE  FLAVOUR 


Incidentally  our  Caramel  Flavour  is  very  good. 

Samples  gladly  sent  on  request. 

CONFECTIONERS’  VEGETABLE  COLOURS 
&  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS.  43a  WHITE  POST  LANE,  LONDON,  E.9 


Eiublithtd  1886. 


TeltOhone;  AMH.  2274 


Tt4eRB  tS  OfitV  OWt 

TAPER’LOCK 

AND  ONLY  TAPER-LOCK  HAS 
ALL  THESE  ADVANTAGES 


''  >  K 


Ulh  r 


u.m  muri  nini-Lmi 


X( 


Nos.  I  &  2  FACTORIES 
INDUSTRIAL  ESTATE 


NORTH  MILLINGTON 
GLASGOW.  S.W.2 


THICKNESSES  FROM 

I  TH 

^16  OF  AN  INCH 
UP  TO  /  INCH 

UNSURPASSED 
IN  STRENGTH  FOR  WEIGHT 


C.  F.  ANDERSON  &  SON  LTD 

PLYWOOD  IMPORTERS 

ISLINGTON  •  LONDON  •  N.l.  Phone:  C  A  N  o  nb  u  ry  6  67 1 


Our  business  is  light  Mechanical  Plant 

for  the  food,  chemical,  pharmaceutical  and  other  industries. 
Machines  large  and  small  for  filling,  packaging,  wrapping, 
cartoning,  tableting,  grinding,  granulating,  conveying. 


We  are  also  Production  Engineers^ 

machining,  fitting,  assembly.  Designers  and  makers  of 
mechanical  devices  of  all  sorts  to  customers’  requirements. 


Telegrams: 

"PAKAFIL,  GLASGOV/" 


Telephone: 
HALfway  1715,6 


PLLINni 
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Manufactured  by  M.  J.  da  Goeja,  Zaandam,  Holland. 
•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  14' 6' xH' 6' width  3' 6'. 

•  Runs  continually  for  24  hours  a  day. 

•  Can  be  easily  and  quickly  cleaned. 

•  Obtainable  in  two  sizes. 
•^Reasonable  delivery  date. 

•  Purity  :  highest  possible. 


JOHN  FRASER  &  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 


AU  ENQUIRIES  TO  SOLE  AGENTS  FOR  THE  UNITED  KINGDOM. 

F.  BOS  LTD. 

Gedney,  Spalding,  Lines. 


FERRY  ST.,  MILLWALL,  LONDON,  E.M 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS.  PHONE.  LONDON 


Tel.:  LONG  SUTTON.  UNCS.  2232. 


EQUIPMENT 

for  food  processing 

We  have  a  wide  range  of  standard  utensils, 
fitments,  etc.,  for  use  in  the  food  industry.  Your 
enquiries  regarding  these,  or  for  equipment  made 
to  requirements,  will  receive  prompt  attention. 

SPECIALISTS  IN  THE  FABRICATION  OF 

STAINLESS  STEEL.  MILD  STEEL. 
MONEL  METAL  &  ALUMINIUM 


Phone:  KELVIN  1125/6  Gram.; 'STAINLESS  GLASGOW ' 
LONDON:  7  Gnsvenor  Gardens,  S.W.I.  Rhone:  VICTORIA  1977/8 


XCVUI 


July,  1954 — Food  Manufacture 


"I  DIRECTIONAL 


Now  thoroughly  proved  in  service  with  some  of  the  most  well- 
known  manufacturers  the  Telefiex  Dual-directional  Chain 
Conveyor  can  be  supplied  soon  after  receipt  of  your  order.  The 
design  is  simple,  efficient,  well  proportioned  and  perfectly 
balanced. 

Teleflex  conveyor  systems  are  constructed  from  standardised 

units  which  are  capable  of  being 
formed  into  individual  systems  to 
suit  any  particular  factory  or 
production  layout. 

Write  for  illustrated  brochures: 
Cable  Conveyors  ref:  Con.  I  F.M.  and 
Chain  Conveyors  ref:  Con.  2  F.M. 


Ab3v*;  the  Telefiex  dual-direetional 
dnin  Conveyor  adapted  to  carry 
dm  of  biicuitt. 


%«r 


Right:  Overhead  chain 
conveyor  carrying  cigar¬ 
ettes  in  packing  and 
despatch  departments  at 
the  factory  of  Messrs. 
W.  A.  &  A.C.  Churchman. 


TELEFLEX  PRODUCTS  LTD  *  UPHALL  RD. ,*  ILFORD  •  ESSEX 

TELEPHONE  ILFORD  3117 


UsmM* 

im 

LYLE’S 

TATE’S 

GOLDEN 

REFINED 

SYRUP  SYRUP 

TATE  &  LYLE  LIMITED 

LONDON  AND  LIVERPOOL 
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GRINDING,  DISINTEGRATING,  BLENDING, 
EMULSIFYING,  HOMOGENIZING  AND  DISPERSING 

in  one  operation  I 

with 
FRYMA 
HIGH  SPEED 
“  ECONOMICA 
MILLS 


Small  centrifugal  pumps  in 


Especially  suitable 

for  service  In  - - : 

the  Food  Manufacturing 
Industry 


Full  details  from 


BOWSER.  MONKS  &  WHITEHOUSE  LTD. 

ENTERPRISE  WORKS,  SPRING  GARDENS 
DONCASTER 

Phone;  DONCASTER  (SIM 


These  small  Girdle 
stone  pumps  an 
engineering  marveli 
including  as  they  do 
many  refinemenn 
found  normally  in 
larger  pumps  only. 
Send  for  Data  Sheet 
NR.  512  for 
Information. 


DAVIES  STREET.  LONDON.  W.1  MAVfair  1354  I 


the  foremost 
importers  and  dealers 
in  dried  fruits 

GRAHAM 

&  Co.  Ltd. 

ESTABLISHBD  IN  EASTCHEAP  SINCE  1871 

3  ST.  GEORGE’S  LANE  EASTCHEAP 
LONDON,  E.C.3.  Mansion  House  4142 
and  at 

8-12  RAINFORD  Gdns..  STANLEY  ST. 
LIVERPOOL,!.  Central4680 

SUPPLIERS  TO  THE  WHOLESALE  AND 
MANUFACTURING  TRADES  EXCLUSIVELY 

PREPACKED  FRUITS 
UNDER  OWN  OR  CUSTOMERS'  BRANDS 

Write  for  Our  Current  Price  List  with  detailed  offer  of  ..  . 


FOOD  POISONING 


by  E.  B.  DEWBERRY 


CURRANTS 

SULTANAS 

RAISINS 

DATES 


FIGS 

APRICOTS 

PEACHES 

PRUNES 


FRUIT  SALAD 
GLACE  CHERRIES 
PEEL 

COCONUT 


MANUFACTURING  QUALITIES 
Of:-  Currants,  Sultanas, 
Dates,  Candied  Peel. 


Third  edition.  xii.  -  318  pages. 

Price  17s.  6d.  Postage,  Home  6d.;  Abroad  Is. 

CONTENTS 

Introduction.  Historical.  Bacterial  Food 
Poisoning.  Causation.  Seasonal  Prevalence 
of  Bacterial  Food  Poisoning.  Foods  that  Act 
as  Vehicles  of  Infection.  Possible  Sources  and 
Modes  of  Infection.  Prevention  and  Control 
of  Bacterial  Food  Poisoning.  Staphylococcus 
Food  Poisoning.  Causation,  Prevention  and 
Control.  Contamination  of  Foods  by  Poison¬ 
ous  Metallic  Salts.  Poisonous  Plants.  Edible 
and  Poisonous  Fungi.  Poisonous  Fish  and 
Shell-Fish.  Food  Allergy.  Botulism:  Historical, 
Causation,  Symptomatology,  Bacteriology. 
Clostridium  Botulinum  and  its  various  types. 
Occurrence  and  Distribution  in  Nature.  Spores 
of  Cl.  Botulinum.  Toxin  and  Anti-Toxin. 
Foods  Associated  with  Outbreaks  of  Botulism. 
Illustrative  Outbreaks.  Prevention  and 
Control.  Laboratory  Investigation  of  Food 
Poisoning  Cases.  Appendices.  Author  Index. 
Subject  Index.  Bibliography. 

Obtainable  from  your  bookseller  or  direct  from 

LEONARD  HILL  LIMITED 
9  EDEN  STREET,  LONDON,  N.W.l 
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in  efficient 
stntk  and 
stone 
lemover 


This  machine  was  designed 
and  manufactured  by  Saxon 
Engineering  for  the  removal  of 
small  stones  and  stalks  from 
raisins,  sultanas  and  similar 
small  fruit.  It  is  installed  at 
the  London  factory  of  McVitie 
and  Price  where  it  has 
eliminated  the  laborious 
manual  process  previously 
used.  We  will  gladly  forward 
full  details  on  request. 


SAXON  STALK  AND  STONE  REMOVER 


for  small  fruit 

SAXON  ENGINEERING  CO  LTD  FENTON  STOKE-ON-TRENT  TEL:  LONGTON  33822.  CRAMS:  '  SECO'  STOKE-ON-TRENT 


Can  YOU  afford  to  ignore  this 

PROVED  MONEY  SAVER 


Toilet  roll  waste  can  be  cut  to  a  minimum  with  the 
aid  of  TOILOK,  the  modern  toilet  roll  holder,  which 
releases  only  one  sheet  at  a  time  and  it  is  also  thief  proof. 
II  iltfiT  Savings  can  be  as  high  as  60*^0  on  your  toilet  roll  costs. 

K  TOILOK  is  also  hygienic  because  it  prevents  spillage  on  to 

ML  the  floor.  TOILOK  is  a  proved  money  saver  as  shown  by 

the  continual  repeat  orders  received  from  industrial  under- 
Hr^  takings  all  over  the  country.  Write  today  for  full  details 
”  without  any  obligation  whatsoever. 


Available  in  hard  gloss  enamel  •  Hygienic— prevents  unsightly  wast- 
finish  of  Cream,  White  or  Pastel  age  on  floor. 

Green.  TOILOK  medicated  *  Releases  only  one  piece  at  a  time. 

7-oz  rolls  also  available  but  *  Reduces  toilet  roll  expenditure  by 

Holder  takes  all  good  makes  of  60  per  cent. 

toilet  roll.  *  Prevents  petty  thieving  of  new  rolls. 

Manufacturers  A.  Distributors 

R.  SCULTHORP  &  CO.  LTD 

Dept.  16,  Blackfriars  House,  New  Bridge  Street,  London  EC4  CENtral  1812/3 


Pat.  No.  643103  Ragd.  das.  8S8877 

THE  ONE  PIECE  AT  A  TIME 
TOILET  ROLL  HOLDER 

We  are  exhibiting  at  the  Building  Centre, 
Store  Street,  Tottenham  Court  Road, 
W.C.I. 
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WHITEoFLINT 


NATIONAL  GLASS 
WORKS  (v()RK)LTn. 


FiSHEfiGATE  YORK  Tel  YORK  J02 
also  at  lOS  HATTON  OAROEN  LONDON  tC 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  £  SONS  LTD. 

ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


TELB Phone 
51580 
LEEDS 


telegrams. 

ISAAC  WEBSTIR 
KIRKSTALL 


MEAT?  July  5th 


NORWOOD 


SPECIALIST  SUPPLIERS 
to  the 
MEAT 

MANUFACTURER 


•  Pint  4nd  |  pint  \'in<|ir 
Bnttic'.  I  Ib.  (TiiJ  }  lb, 
l^m  1^  all  In  agretil 
F.M.F.  Sfiecificaiiont. 

•  Prompt  Jclivert  from 
itocli. 

•  Packed  in  easily  bandied 
carton}. 

■  Wholevile  only. 


W.  NORWOOD  &  SONS  LTD 

MEAT  IMPORTERS 

LONDON,  E.I8 

T  •  I  •»  on*  WANSTEAD  SISI 


66LX/ARt 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C3 


TaImphoMi  HANaien  Houta  4405  (3  linaa)  Talagramai  Hamaclon  LoadA* 


CU 


Ju/j,  1954 — Food  Manufacturt 


I 


TEMPERATURE  CONTROL? 


TEM  -  CON  answers  almost  every  temperature  -  control 
problem  .  .  .  accurately  ...  to  ±0.2 "C  where  conditions 
permit.  A  great  advance  on  conventional  methods,  this 
simplified  control  system  entails  only  a  small  amplifier  and  a 
sensitive  element.  Its  economical  cost  and  consistent  depend¬ 
ability  combine  with  the  advantage  of  adaptability.  For  the 
sensitive  elements  (ranging  from  miniature  size  and  available 
in  various  types)  are  built  up  from  standard  components  to 
suit  any  job.  Today,  the  TEM-CON  system  is  being  applied 
to  an  infinite  range  of  heating,  refrigeration  and  humidity 
control  problems.  The  chances  are  it  can  serve  you  un¬ 
commonly  well. 


The  TEM-CON  Humidit  lement  proves  indispen¬ 
sable  in  a  wide  range  of  industrial  fields  when  the 
need  is  for  equipment  capable  of  extremely  sensitive 
|k  and  stable  humidity  control,  and  of  safe  operation 
p*  where  there  is  combustible  atmosphere.  Of  the 
I  hygroscopic  type,  the  TEM-CON  Humidity  Element 
is  designed  to  ensure  consistent  operation  at  95% 
R.H.  at  110  F  and  also  in  conditions  of  dryness 
such  as  I0"o  R.H.,  within  ±0.5 “o 

Your  control  problem  might  be  solved  by  P.A.M. 


HUMIDITY  CONTROL  t 


TEU-CON 


P.A.M 


Write  for  our  .suggestions. 

MERROW  •  GUILDFORD  •  SURREY  •  TELEPHONE:  GUILDFORD  2211 
One  of  the  group  of  Companies  associated  with  the  Southern  Areas  Electric  Corporation  Ltd. 
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HANDLING  HOT  LIQUID  FOOD  PRODUCTS 


Labour,  time  and  money  is  being  saved 

by  the  introduction  of  the  Mono  Pump  vV 

for  the  transfer  of  hot  or  cold  fluids  for 

food  processing.  Hot  soup,  soup  contain-  I  M  J 

ing  diced  vegetables,  hot  chocolate,  boil-  ^  B  L 

ing  jam  containing  whole  fruit,  sauce,  ■•■Hot,  I  — M 

fruit  pulp,  fruit  juice,  edible  oil,  fish  paste 

and  confectioners  batter  are  some  of  the  R  1 1 

foods  already  handled  by  the  Mono  ■  ^JiU[ 

Pump.  Flow  is  uniform,  with  no  churn-  BJn 

ing  or  agitation  and  since  no  lubrication,  ^UnI  flj 

other  than  the  liquid  being  pumped, 
is  required  for  the  rotor  and  stator, 

contamination  is  avoided.  If  required  the  i 

pump  can  be  constructed  in  stainless  steel.  fJP;  I 

It  is  self-priming  and  simple  to  instal 

and  operate.  Write  for  Food  Leaflet  FLi.  T 

pump 

MONO  PUMPS  LIMITED 

MONO  HOUSE.  I  SEKFORDE  STREET,  LONDON.  E.C.I 

Ttlephona:  CLErktnwell  8911  Cables:  Monopumps  London  Code:  A.B.C.  7th  Edition 

and  at  Birmingham,  Dublin,  Glasgow,  Manchtsttr.  Newcost/e  and  Woktfield 


-  A 

i-:*  ■. 

The  H6  stainitss  steel  Mono  Pump 
transferring  hot  soup  from  the 
boiling  pans  to  the  cano  n; 
machine  at  the  factory  of  Messrs. 
Samuel  Hanson  &  Sons  Ltd., 
at  Toddington,  Gloucestershire. 


•  Th*  feadinf  troufhs  *r«  quickly  accessible  and  cleaninf  down  when 
chanfinf  from  one  material  to  another  it  a  matter  of  minutes. 


VALLEY  PRODUCTS  (lye)  LTD. 

MANUfACTuafaS  ot  VALCO  AUTOMATIC  WII&MING  t  FIltINC  MACMINfS 

VALLEY  ROAD  •  LYE  •  STOURBRIDGE  •  WORCS. 

TELlAHONf  ITf  11« 


civ 


Totally  enclosed  gear  units  are  a  safe,  quiet  and 
reiiable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  appiied. 

practical  information. 

I  ALFRED  WISEMAN  A  CO.  tW. 

GLOVER  STREET,  BIRMINGHAM.* 
London  Office:  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW,  W.CI 
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Ask  our  engineers  for 


WISEMAN 


13,  HATTON  WALL,  LONDON,  E.C.I 

Telephone:  CHANCERT  3413 


THE  AUTOMATIC 

WEIGHING 


The  answer  to  most  power 
transmission  problems  — 


•  A  very  wide  ranje  of  commodities  can  be  handled  on  one  machine. 
The  tame  machine  would  handle  such  materials  as  dried  fruits,  powders, 
(ranules,  pulses,  shredded  suet,  etc. 


•  At  no  ttafe  throufhout  the  weifhins  it  the  material  activated  by  any 
mechanical  meant,  so  that  the  most  fragile  or  awkward  materials  can 
be  handled  without  damage. 


YOUR  PROBLEM 


Send  for  full  details  from  the  Makers 


THE  MODEL  S.l 
fed  by  our  Vibratory  Spiral 
Elevator  as  illustrated. 


This  machine  it  ctpecially  suitable 
for  operation  on  dried  fruits  and 
is  fully  approved  by  the  Board  of 
Trade  Sttndards  Department ,  for 
this  commodity.,  -i*-  | 


Elevator  can  be  supplied  as 
separate  unit.  If  desired,  the 
S.l  Machine  it  available  with 
Hopper  feed  in  place  of 
Elevator. 


NOTE  THESE  ADVANTAGES  : 


•  No  bulk  feed  hopper  required. 
Machine  can  therefore  be  fed  from 
same  floor  without  the  necessity 
of  lifting  the  material  to  a  hopper 
loading  stage.  The  feed  bowl  it 
3  ft.  6  in.  in  diameter  and  will  hold 
60  lb.  of  average  material. 


SAUVEN 


Whether  it  be  labels,  cartons. 

Perforation 

answer.  code 

There  are  small  hand  models  with  outputs  of  5,000 
labels  per  hour,  or  treadle  and  power  models  giving 
outputs  of  up  to  30,000. 

Or  perhaps  you  prefer  edge-notching 
by  ‘Codedge’ —  2,000  per 


SOLVED  mm 

in  plain  characters 


jisrif  worfli 

/  unless  you  assure 
an  ample  supply  of 

Cosheroff 

SEALING  TAPE 


before  you  go  on  holiday 

why  not  see  about  it  now- 
before  you  forget  ? 


JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON  W12 
Telephones:  SHEpherds  Bush  3326-8  &  6271-4  (7  lines) 


When  it’s  a  question  of 


Mercury  in  Steel 
Recording  Thermometer 


consult  .  .  . 

NE6RETTI  &  ZAlfflBRA 


Miinu/inturrrs  of  instruments  for  the  indication,  recording,  controlling  of:— 
Temperature,  pressure,  liquid  level,  volume,  specific  gravity,  humidity,  etc. 


NEGRETTI  &  ZAMBRA  LIMITED,  122  REGENT  STREET,  LONDON,  W.l 

TcIcpKon*:  REGMit  3406  Ttlcgrams:  NEGRETTI.  PICCY,  LONDON 

BRANCHES:  Birmingham,  Cardiff.  Glasgow,  Leeds,  Manchester,  Nottingham.  Agents  or  Subsidiaries  in  most  countries. 
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Handling  liquids  in  bulk? 


You  need  Rotoplunge  "  U  **  type  variable  capacity 


./ 


. . 


fUMITI 

^DDT/LINDANE 


puts 

kpuid 


Flo  pests.. 

. / 


For  a  few  pence  per  1 ,000  cubic 
feet  FUMiTE  DDT,  LINDANE  smoke 
insecticide  pellets  will  destroy  with 
deadly  efficiency  most  common 
insect  pests  and  at  the  same  time 
protect  timber,  furniture,  furnishings, 
etc.,  against  woodworm  and  moth 
attack.  Foodstuffs  in  bags,  boxes 
and  original  containers  may  be 
safely  treated  in  situ  at 
recommended  dosage,  fumite 
DDT/ LINDANE  ensures  pest-free 
premises  which  remain  ‘clear’  for 
several  weeks  or  even  months. 


..in 

STORES 

WAREHOUSES 

and 

CANTEENS 


Qulck-aclbif 
FUMITE  UNDANK 
gives  an  excellent  kU 
against  bed-bugt, 
antt.  Me. 


pumps.  Their  output  can  be  varied,  while  running, 
from  zero  to  a  maximum  of  250  g.p.h.  at  250  r.p.m. 
There  are  no  valves  and  the  whole  construction 
is  sturdy,  reliable  and  hygienic.  Other  variable 
capocity  pumps  up  to  2,300  g.p.h. 


STECHFORD  •  BIRMINGHAM  33  •  Phone  Stechford  2253 

Grams;  ROTOPLUNG  A  member  of  the  Parkinson  &  Cowon  Group. 


PERMOGLAZE 

YOUR  WALLS 


Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  iVrite  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  1 1 


cvi 


^  Britigh  Pit«nt  Not.  621732,  621894  and  65 1 684— othan- 

wr./  J  Service  and  I  or  supplies  from  all  Servicing 

Companies  or  write  for  sizes  and  prices 
to  the  Sole  Manitfacturers — 

WAECO  LTD  •  (FUMITE  Divisionf 

120/2  Victoria  Street,  London.  S.W.I.  Tel.;  Tate  Gallery  9626 

factory:  high  post,  Salisbury,  wilts. 


CANNING  TOWN  GLASS  WORKS  LTD.* 
30-34  NEW  BRIDGE  STREET,  E.C.4 

folephooe:  CCNTML  S342-J  Ttligram;  ORVAO.  LUO.  LOND0H 

WORKS:  0ANNIN8  TOWN.  C.1S  MS  QUCINROROUtH,  KIR^ 
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r  S  T  E  A  M  —  for  all  purposes 


y 


fully  automatic  ★  QUICK  STEAMING 
easy  maintenance  ★  LONG  LIFE 


V.S.  SERIES 
GAS-FIRED  BOILERS 


Among  the  many  applications  of  this  highly  efficient 
equipment  are  Dairy  Sterilisation,  Bottle  Washing, 
Steam  Presses,  Vulcanizing,  Hospital  and  Laundry 
Work,  Cooking,  Heating,  etc. 

Full  technical  data  from: 

brockhouse  heater  CO. 

VICTORIA  WORKS  WEST  BROMWICH 

London  Office:  25,  Hanover  Square,  W.l 


Outputs  from  30  to  400  lbs.  steam  per  hour,  at 
forking  pressures  up  to  100  lbs.  per  square  inch  are 
ivailable  for  all  industrial  steam  processes. 


ieis  inhy 
a  hucUiic! 


Whilst  the  standard  range  of  over  100  Autopack  machines  will 
cope  with  most  of  the  requirements  of  the  Packaging  Industry 
there  are  times  when  something  special  is  required.  When  this 
occurs  you  will  appreciate  the  co-operation  of  Autopack 
technicians  who  can  place  over  40  years  experience  in  the 
development,  design  and  production  of  Automatic  Weighing 
and  Filling  Machinery  at  your  disposal.  In  many  instances  a 
simple  moditication  of  a  standard  machine  is  all  that  is 
required.  Next  time  you  are  faced  with  a  problem  in  packaging 
contact  Autopack. 

The  range  im  ludes: 

H'eighing  Ampoule  Washing  St  rew  Capping 

Filling  Ampoule  Filling  Cellophane  Wrapping 

Bag  Packaging  Ampoule  Culling  Snip  Tableling 

Carloning  Via!  Filling  Tablel  Counling 

Tin  Filling  Capping,  Corking  Salchel  Making 

also  Bunging 

“  Aiilopackers  ”  for  seeds,  powders,  lablets,  elc. 


This  Autopack  fully  automatic  screw-capping  machine 
is  designed  to  handle  the  widest  possible  range  of 
metal  and  plastic  screw  tops  with  diameters  up  to  2'. 
Outputs  are  as  high  as  6.000  per  hour  and  resetting 
for  different  sized  caps  or  containers  is  speedily  and 
simply  achieved.  Write  for  leaflet  No.  50  giving  full 
details. 


mwm 

WEIGHING.  I  PACKAGING  MACHINERY 


AUTOPACK  LTD.  (Incorporating  the  Automatic  Weighing  &  Packing  Machine  Co.),  Caroline  Street,  Birmingham,  3.  Tel:  Colmore408Z 

London  Factory:  Cufflay,  Via  Potttrt  Bar.  T.l:  Cufllty  2600. 
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sifters  have  years  of  experience  of  sifting  behind  their  de¬ 
sign  Our  experience  of  sifting  covers  a  wide  range  of  mat¬ 
erials  Let  us  help  you  with  your  problem.  Tests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 

Outputs  range  from  tons  to  lbs  per  hour 


STAINLESS  STEEL  TABLES 
TROUGHS,  BUCKETS,  MIXING  BOWLS 
VAN  DIJK  HORNBEAM  SECTIONAL  BLOCKS 
MAPLE  SECTIONAL  BLOCKS 

Made  in  all  sizes. 

|.  &  R.  (BUTCHERS)  SUPPLIES  LTU 

135,  NEWLAND  AVENUE,  HULL 

Telephone:  HULL  8370  Telegrams;  “SPICES"  HULL 


POWDERED 

ilAIZE  STARCH 

(“Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


Samples  and  keenest  prices  from : 

TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  \V.  i . 

Telephone:  LANgham  6972  (6  lines) 


The  photograph  shows  a  Special  Proportioning 
Unit  in  which  the  quantities  on  either  pump  can 
be  infinitely  varied. 

All  sizes  from  60  gals,  per  hour  to  3S0  tons  per 
hour.  Simple  construction  for  easy  cleaning. 

PLENTY  &  SON  LTD. 

Marine  Engineers  &  Pump  Manufacturers 

NEWBURY  •  BERKS 

Telephone;  NEWBURY  7  Teleframi:  PLENTY,  NEWBURY 


cv'iii 


./ii/v,  19.54 — Food  Manufacture 

% 


Writt  for  list  B1S7 


Tel  Paddin|tofl  72)6 


THE  PASCALL  ENGINEERING  CO  .  LTD.,  114.  LISSON  GROVE.  LONDON.  N  W  1 


Food  process 
plant 

SPECIALLY  DESIGNED  BY  KESTNERS 

CONTINUOUS  CLIMBING  FILM  EVAPORATORS  for  concentrat¬ 
ing  liquids  such  as  milk,  fruit  juices,  coffee,  syrups,  gum, 
whey,  etc. 

CONTINUOUS  SPRAY  DRIERS,  FILM  DRIERS  AND  PNEUMATIC 
DRIERS  for  producing  powdered  starch,  coffee,  milk,  ice 
cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION  SYSTEMS  for 

cooking,  roasting  or  frying  of  fish,  potatoes,  meat-balls, 
crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for  handling  sauces, 
soft  drinks,  salad  cream,  syrups,  cooking  fats,  ice  cream, 
fruit  juices,  etc. 

Demonstrations  and  tests  can  always 
be  arranged  in  our  well-equipped 
London  Laboratories. 


Continuous  Climbing  Film  Evaporator  for  heat 
sensitive  food  products. 

KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.  5  GROSVENOR  GARDENS,  LONDON,  S.W.I 


Kestner^s 

THE  CHEMICAL  ENGINEERS 


Al,|yj 


u 


Rabbit  population  figures  never  stand 
still — and  neither  should  materials 
and  goods  in  your  factory. 

Install  ALM  Conveyors  and  keep  your 
production  on  the  move  without 
manhandling  or  mishap. 

Send  for  illustrated  brochure. 


iDsina 


I  A.  L  MARSHALL  (CARLTON)  LTD  •  CARLTON  •  NOTTINGHAM  Tei  24-8212/3 
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iMDUSl 

Surreed 
at  ^ 


town  CLlRH  •  StCRCTARV  OEVEtORHENT  COMHITT EE  ■  bUILOHALl  KINGSTON  UPON  MUL> 


Your  Sweet  Production 

Cooled  in  8  minutes 


The  Pre-pack  sweet  cooler  rapidly  hardens  manufactured 
sweets  and  eliminates  wasted  space  or  cooling  tables. 
It  operates  on  wrapped  and  unwrapped  toffees, 
caramels,  boilings,  etc.  Full  details  and  specifications 
on  request  to: 


DESIGN  AND  MANUFACTURING  ENGINEERS 
SPECIALISTS  IN  MECHANICAL  HANDLING 


Telephone: 

LEE  GREEN  IS66 


ani  txportns 
Matenais 
.wRavvTWlvirts 

<'^’^ceuhca\.  FooA. 


Can  you  be  sure 
that  particles  of 
metal  like  these 
are  not  jeopardising 
your  reputation? 


,(8ctu»in^ 


You  CAN 


Enquiries  solicited  for 

CULINARY  HERBS  AND  SEEDS 
GUMS  Acacia,  Karaya  and  Tragacanth 
MONOSODIUM  GLUTAMATE 
PAPRIKA  (twaat  rad  Pcppar) 

SPICES  (whola  and  ground) 

WHEAT  GLUTEN  GUM 

Scockt  held  in  London  and  Provinces. 
Correspondents  in  every  available  World  Market. 


if  you  install 


GORING  KERR  LTD. 

CLIFTON  WORKS 

at  rear  of  153  HIGH  STREET,  SLOUGH,  BUCKS. 

Telephone:  SLOUCH  2*915 

AGENTS  IN  ALL  AREAS 


62-63,  FENCHURCH  ST.,  LONDON,  E.C.3 

Ukt'omt  FKISCHMANN  LONDON 
rtNpnenvi  '  (Day)  ROYAL  Ull.)  (NifNI)  SPEEDWELL  MIT 

COOES  LIE  IE  AS  A  1C  ith  I  7ih.  BENTLEY'S  COMPLETE  I  Ind  PHRASE 
WESTERN  UNION  5  LETTER  I  PRIVATE 


Enquiries  incited  for  sites  for  new  enterprises  in  these  FOOD 
Industries: 

BISCUITS  FRUIT— CANDIED  «  DRIED, 

BREAKFAST  FOODS  ETC. 

CANNED  PRODUCTS  GLUCOSE 

CEREALS  MALT  PRODUCTS 

CONFECTIONERY  OILS— EDIBLE,  TECHNICAL 

CONFECTIONERS’  COLOURS  MEDICINAL 

AND  FLAVOURS  SOUPS 

DAIRY  PRODUCE  SOYA  BEAN  PRODUaS 

ESSENTIAL  OILS  VITAMIN  FOODS 

FISH  PRODUCTS  YEAST  EXTRACTS 

The  above  are  industries  for  which  raw  materials  are  readily  avail- 
able  at  the  Port  of  Hull  or  can  be  supplied  by  existing  industries 


^  POP  PeTAILS  OF  SIT«S  AND  PACIUITIES  -  APPLY 


ex 
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Edible 
Phosphate 
For  Food 
Fortification 

A  Product  of 

CALFOS  LIMITED,  IMPERIAL  HOUSE  KINGSWAY 


• 

As  a  source  of  readily  assimilated 
calcium  and  phosphorus  Edible  Bone 

•  Phosphate  merits  close  consideration 

•  on  the  grounds  of  economy,  quality 
and  efficiency.  Why  not  submit  your 
your  problems  in  this  field  for  our 
consideration  ? 

Full  particulars,  samples  and  prices  on  request. 


LONDON.  W.C2.  Phone:  TEMple  Bar  3629 


Food  Manufacture — .fitly, 


CXI 


iPPDiiiy©ir©ii^ 


Send  your  enquiries 

to  the  ProfliieerN 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephons  ;  Swanie/  Junction  2306/7 
Telegraphic  Address  :  ’‘Namsoluc,  Swanley  Orpington' 


PREMISES  REQUIRED 

IN  SOUTH-EAST  LONDON 

FOR  PHARMACEUTICAL  PRODUCTS 
MANUFACTURE  &  WAREHOUSE 

D«coi>s  of  premises  of 

40.000  to  50.000  SQUARE  FEET 
WITH  GOOD  LOADING  FACILITIES 

art  requested  by 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE.  LONDON.  E.C.2 

CITy  6013  (6  lines) 


The  ri^ht  answer  to  (he  problem  is  most  likely 
to  be  luund  in  uur  extensive  range  of  manual, 
power  operated,  and  self-acting  types,  avail¬ 
able  in  standard  and  special  - 

versions  for  the  vast  majority 
of  power  plant  and  industrial 
applications.  Kor  a  quick 
survey  of  the  principal  lines, 
write  for  List  214  K..  _ 


BLAKEBOROUGH 


J.  ULAKEBOROUGH  &  SONS  LTD 
C2 


BRIGHOUSE 


ENGLAND 

nM29X 


FIRE! 


AT  25,  PICCADILLY,  W.1 

NU-SWIFT! 

Not  yet  visited  the  new  Nu-Swift 
Fire  Protection  Centre  ?  Call  when 
you're  next  in  the  West  End.  You'll 
be  very  welcome  ! 

Nu-$wift  Ltd..  25  Piccadilly.  W.t.  REGcnt  5724 
In  Every  Ship  of  the  Royal  Navy 


NAPLES  TOMATO  PASTE  •  APRICOT 
PULP  •  PEACH  PULP  •  PEAR  PULP 

"  LUCIANA”  Brand  picked  by  Salvatore  Torino  e  Figli  Succ., 
Nocera 

1954  PACK 

PARMA  TOMATO  PASTE 

VERDI  Brand  packed  by  Giovanni  Jenni,  Parma 
PERLA  Brand  picked  by  Ercole  Azzili,  Parma 
Erquiritt  to: 

;  0  L  F.  DISTRIBUTORS  IN  THE  U.K.  AND  EIRE 


L.  I .  S I LBE R  8c  Co.L" 

lO  EASTCHEAP  4-  LONDON  E.C.3 


SIMUUVTES  BUTTER  FLAVOUR 


DIAGETYL 


AND 


ACETYL  METHYL  GARBINOL 


ADVITA  LTD 


2  KINGSeOTE  STREET 
LONDON,  E.C.4 


CENtrsI  7474 


ie  THE  ADVITA  TECHNICAL  SERVICE  IS  AT 
YOUR  DISPOSAL  TO  GIVE  HELP  AND  ADVICE 

July,  1954 — Food  Manufacture 


SITUATIONS  VACANT 

CSELSEA  I’lilyteclmic,  Maiiroa  Koad,  S.W. ? 
IVpartiiii  lit  Of  Huiany  and  /oolojiy). 
ji  Cimi''  -  ill  gfiu-ral  and  advanrcd  Miiro- 
will  !>♦'  given  on  lui-'days  during  tin- 
starting  on  Si-pteinU-r  gs, 

1-154. 

l|  A  I  ■ar-'f  ot  lei'tnres,  with  appropriate 
»actti  .d  work  on  “  MetaUiliMii  of  Micro- 
tirgani'ni>  ”  will  Im-  given  on  l-'ri  lays  from 
H)  p.iii.,  heginning  OetoU-r  i,  1054.  Tuition 
Itesiif  I.-'iidon  students) — Course  (u)  (Septeni- 
yr  to  funei.  v>s.  Course  (/))  (t)<  tolK-r  to  l-iaster). 
;os.  -  Inteiulingstudi-ntsslioilld  apply  by  letter 
[lithe  lb  .id  of  the  Itepartineiit  of  liotany  and 
A»)log\.  I'helse.i  I’olyteehnie,  M.inresa  Uoad. 
s.W.t.  not  later  than  August  iu,S4. 

knroluK  lit  Se|'teinlM-r  gg,  <>-7. 40  p.ni. 

SALESMAN  to  sell  in  London  .ind  Soiitliern 
CiHliitle'  on  iH-half  of  go  ahead  inaniif.ieturers. 
Oils,  I'  ll'  -"id  siniil.ir  priKliiets,  to  It.ikers 
anil  I  >“"l  M.inufaeturers.  Total  initial 
ffimiiK  r.ition  (,'*>00  per  aiinnin.  New  ear 
ppivulid.— Write  Itox  lt47og. 

A  VACANCY  exists  for  a  I-'imhI  Chemist  of 
lli'gree  ^t..ndard  or  eiinivaleiit,  in  mislern 
lalmr.itory  of  an  old-established  and  pro- 
nrni  nianiifaeturing  choi'olate  and 
lunfeitioiiery.  l-aetory  situated  in  own 
pMiiiid'  111  Surrey,  with  canteen  .ind  sfiorts 
lacilitii  ',  .mil  ginnl  train  and  bus  ser\  ices. 
A  pill-ion  sehenie  is  in  o|M-ration.  S.ilary 
irrording  to  cxix-rieiiee  and  i|ualitieation-, 
but  not  le—  than  i4so. — Write,  Chief  Chemist, 
Box  114700- 

LANCASHIRE  C.mners  reipiire  l-'oreman- 
Man.ig'-r  eonversant  with  all  tyjH-s  meat 
uniiing  .md  able  to  take  eomph-te  charge  of 
nirat  e. inning  sei  tion  of  factory.  Knowledgi- 
of  fruit  anil  vegetable  canning  an  advantage. 
Good  s.il.iry  for  suitable  afiplicaiit. — Ikix 
B46<)'». 

lALE  A— istant  for  blending  aromatic  oils 
and  rlieniicals.  Previous  cxfH'rieiice  in  fisKl 
or  pli.irm.ieeiitieal  industries  an  advant.ige. 
Aniirai  y,  reliability  essential.  Permaiieney 
pxxl  w.iges,  s-day  week. — l•■ull  details  to 
Lautier  l  ils  Ltd.,  Power  Road,  Chiswick,  W.f. 

food  Tethnologist  (young)  required  to  act 
as  Siifu  rvisor  in  Cooked,  etc..  Meats  depart- 
niriits  of  progressive  factory,  north-east 
Si'utl.ind. — l-'ull  iletatls,  age,  ex|x-rieni  e 
salarv  ex|H-cted  to  Ilox  II4707. 

PRODUCTION  Manager  required  by  medium- 
size  IimkI  M.inufaeturers  in  South  Midlands 
with  ii.it ion.il  distribution.  Hssential  qii.iliti- 
catioiis  giMxl  administrator  with  tis-hnieal 
tr.'iiniiig  .uid  practical  exfH-rience  in  focKl 
tn.iniifai  titre. — \\‘rite  iti  contideiiee  giving  full 
det.iils  of  career,  itieluding  age  atid  present 
sal.'iry  to  Itox  H470.S. 

FOOD  C.iiitiing  compatiy  in  London  invites 
appliratioiis  for  the  fxist  of  Pnxluction  Mana- 
(tcr.  .Age  .ibout  35-40  years.  Prefen-nce  will 
be  given  to  applicant  with  exfv-rience  of  .Meat 
and  Fruit  Cannitig,  and  will  Im-  expected  to 
have  had  exjierieiice  iti  control  of  staff, 
modem  prodiictioti  niethiKls,  and  a  gooilrecoril 
of  executive  res|M)nsibilitv,  Salarv  of  £1,450 
per  atinuui  and  Ihiiiiis  is  offered  with  giMxl 
prospects. — Send  details  of  qiialiticutions  anil 
experieiiie  in  confidence  to  Ifox  2518. 

MODERN  Meat  PriKlucts  Factory  on  the 
South  Coast  requires  a  .Meat  Handling  Siqx-r- 
visor.  .Apfilicant  imist  be  not  in  excess  of 
35  years  of  age,  with  at  least  five  years  of 
mctir.il  ex|K-rience  in  Hutchering  in  all  its 
branches.  He  must  also  Ik-  an  organizer  and 
able  to  get  the  best  out  of  his  staff. — .Apply 
in  first  pl.ice  by  letter  only  to  IJox  134712. 

representatives  requiri-tl  with  estab¬ 
lished  connection  with  breweries  and  fixxl 
manuf.irturers  to  sell  plastic  plumbing,  filters, 
•luniiiiiuin  and  chrominm  fittings,  insulation 
materi.il,  etc. — Write  giving  full  details  to 
j)ept.  “  S,”  Dohin  Ltd.,  ifi7,  A  ictoria  Street, 
London,  S.W.i. 

laboratory  .Assistant  (qualified),  woman, 
at  Spiljers  Central  Laboratory,  Station  Road, 
Cambridge.  Ciradiiate  or  holder  of  diploma 
III  domestic  science.  For  lalKiratory  test- 
baking,  expi-riniental  cooking  and  some 
'^ary  work. — .Applications  marked  "  Con- 
wnti.il,”  to  the  Chief  Chemist  from  whom 
further  details  may  Im-  obtained. 
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CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.a  word,  minimum  lOs. 

Box  numbers,  Is.  extra. 

Replies  to 

BOX  NUMBERS 

•hould  be  eddrawned  to 

food  Monufaauro,  Stratford  Houae,  V  Eden 
Street,  London,  N.W.I 

SITUATIONS  VACANT 

EXPERIENCED  S  anee  Maker  requireil  for 
factory  priMluction.  .Married  man  preferred. — 
Full  details  of  age,  exjM-rienre,  wages  required 
to  Hox  134681. 

A  CHEMIST  is  reqiiiretl  to  siifM-rvise  the 
l.alMiratory  at  our  (iiMlley,  Hyde  (south 
Manehest«-r)  F'oikI  Factory  (Ice-Cream,  Sau¬ 
sages  and  Pies).  .An  Honour’s  Ciraduate  or 
equivalent  with  knowledge  of  bacteriology 
would  lie  preferreiL  .Age  25-35  years.  The 
Chemist  would  come  under  the  direction  of 
the  Chief  l-'artorv  Chemist  and  the  work  will 
involve  considerable  contact  with  IVotluctioii 
Management  and  staff.  This  is  a  sufieran- 
nuated  upixiintiiieiit  and  salary  will  be 
aecording  to  age  and  ex|M-riencc. — Candidates 
are  invited  to  write  in  the  first  instance  for 
application  form  to  the  Staff  Manager, 
T.  Wall  and  Sons  Ltd.,  50,  Park  Royal  Road, 
London,  X.W.io. 


EXPERIENCED  CHEMIST 

required  for 

BREWERY  LABORATORY 

Qualified  man  preferred, 
capable  of  research  work. 

Brewery  within  easy 
reach  of  London. 

Apply  Box  B47I6 


WANTED 

by  Dublin  Food  Firm 

EXPERIENCED 

SAUCE 

MAKER 

specializing  in  tomato 
ketchup,  thick  sauce  and 
mayonnaise. 

State  full  details. 

BOX  B47I9 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (!/•)  MBkM  a  plat  0I  MMaca 
4  0n.a/f.  Hb-1*/*.  1lb.3S/- 

for  further  dttailt  apply: 

ART  H  U  R  WH ITTAKER  AGO.  LTD. 

30  Obarch  tt,  Nawtaa  Haatb,  Maacbtitor,  10 


SITUATIONS  WANTED 

ENGINEER  with  30  years’  practical  and 
administrative  exjM-rieiict-  in  FoimI  .M.uuifac- 
tiiriiig.  Biscuits,  Conh-ctionery  and  B.ikeries. 
Plant  niainteiiance,  electrical  iKiilers  and 
hiiilding,  st-t-ks  apiMiintnu-nt  as  Chief  Kiigiiieer. 
—  Box  B4701. 

CONSULTING  Conmiercial  Clu-f,  now  Midland 
area,  life  experience  in  all  branches  of  the 
canning  industry;  soups,  sausages,  reatly  meal 
stews,  tongues,  hams,  puddings,  roast  chicki-iii, 
meat  ami  fi>h  pa>tes.  vegetables,  fruit,  fish, 
sauces  and  etc.;  de-irt-s  executive  appoiiit- 
iiieiit.  l-^XfM-rt  org.inizer,  costings,  >tatf 
control. — Box  B4715. 

BISCUIT  I’roiliiction  Manager  (Indentured 
apprentice  Biscuit  Trade  with  leading  manu¬ 
facturer  I’.K.)  seeks  jMisitiou  preferably 
Commonwealth  or  l*.S..-A.  .At  present  pro¬ 
duction  Manager  biscuit  factory  in  Southern 
.Africa.  Full  knowleilge  biscuits,  wafers, 
fillings  and  all  factory  routine.  23  years 
Biscuits. — Box  B4687. 


MISCELLANEOUS  SALES 

ALUMINIUM  MBR.  45  Cans  quantity 
240,000  lacquer  I’L’.A  packed  in  plain  cartons 
of  forty-eight.  .Also  i.uoo  gross  gold  lacquer 
68  imn.  snap-on-caps  embossed  1  lb.  net. — 
Kastern  Counties  I*reserves  (1940)  Ltd., 
Bridge  Road,  Long  Sutton,  Lines. 

BARRELS,  55-gall,  capacity  Oak  and  Chest¬ 
nut  Barrels.  40  available  weekly,  used  once 
only  for  A’ermouth. — Borden,  3,  Hall  Place, 
London,  W.2.  P.AD.:  6619. 

RECONDITIONED  ex-aimy  huts,  and  manu¬ 
factured  buildings.  Timber,  asbestos,  Nissen 
type,  ball  type,  etc.  All  sizes  and  prices. — 
AVrite,  call  or  telephone  Universal  Supplies 
(Belvedere)  Ltd.,  Dept.  31,  Crabtree  ^tano^- 
way,  Belvedere,  Kent.  Tel.:  Erith  2948. 


ENQUIRIES  INVITED  FOR 

No.  I  BEEF  EXTRACT 
1954  manufacture 

NO  ADDED  SALT 
OR  SEASONING 
A  high  quality  product  for 
Food  Manufacturers,  Hospitals, 
etc. 

WRITE  TO  : 

SOUTHERN  COUNTIES  C.F.S.  LTD. 

II,  ALBERT  SQUARE,  MANCHESTER  2 


MISCELLANEOUS  WANTS 

REQUIRED  redundant  Wooden  Bo.xes,  Cases, 
13ottle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  burgess  Hill,  Sussex. 
Tel.:  3485. 

SELL  Us  your  surplus  stock  of  canned  footLs, 
biscuits,  confectionery,  jam  marmalade, 
sauces,  custard  powder,  jellies,  spinach, 
tomato  puree,  apricot  nectar,  peas,  beans, 
washing  jiowders,  soaps,  cosmetics.  Send 
details  and  samples. — G.  Thornfiekl  Ltd., 
17a,  Balfe  Street,  London,  X.i.  Tel.;TER- 
minus  2771. 

MEDICAL  bottles;  tablet  bottles;  jars; 
lM>ttle  closures,  bakelite  and  metal  purchased. 
I3est  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  M.AXsion  House  3951-2. 


BUSINESS  OPPORTUNITIES 

COUNTRY  Pn-stTviiij;  I'actory  for  sale. 
Siilfolk.  M<Ki«'rato  size,  eleaii  and  well 
«'i|uipp<'d.  Suitalile  for  hinh  class  work. 
I'ann-out  lines  considered  in  lYeserves, 
l{.ik<'is  Sundries,  and  Confi-ctionery. — Uox 
H4703. 

THE  proprietor  of  Mritish  Patent  Xo.  (151754, 
«'ntitl<“d  Improvements  in  .Apparatus  tor 
CiMikinj:  or  Hi'atiiiK  Syrnps  and  like  l-'lnids, 
offers  same  for  license  or  otlierwise  to  ensure 
Its  practical  workiiiR  in  (Ireat  Jiritain. — 
liupiiries  to  Sinner,  Stern  and  farlliern, 
Chrysler  ISuildinn,  N’ew  \drk  17,  r.S..\. 

WORKING  arranRement  n-quin-d,  or  wouUl 
sell  as  RoiiiR  concern  an  Old  Established 
Unsiness  (Private  Ltd.  Co.)  of  bruit  Preservers 
and  Manufacturers  of  Jams  and  .Marm.il  ide 
in  Home  Counties.  Proprietor  wishiiiR  to 
retire.  Institutional  and  e.\p<irt  connections. 
I’p-to-date  plant.  .Also  iiKHlern  first-class 
factory  with  office,  storaRe,  cante<-n,  etc.  if 
requirwl. — Iki.x  H47o(). 

TO  LET  iiKKlern  5,000  cu.  ft.  Zero  l-'h.  Cohl 
Store,  offices  and  yard  with  space  for  e.xpan- 
sion  on  Ioiir  leas*-,  £450  p.a.  exclusive.  Last 
Alidlands. — Ifox  M4700. 

CONTINENTAL  Study  T  ours  of  FochI  Fac¬ 
tories.  Plans  are  iK-iiiR  prepared  for  a  tour  to 
Food  factori»‘s  in  (iermany  and  Holland. 
Small  party. — Write  to  S.  .Moss,  M.. A. (Cantab.), 
Clevelands,  Stoney  Lane,  IfoviuRdon,  Herts. 
LEADING  Food  lm()orters,  distributors  and 
exiHirters  with  sales  orRanization  throuRhout 
the  United  KiiiRdom  and  most  world  markets 
with  larRe  turnover,  seekiiiR  expansion, 
interested  in  cont.actiiiR  manufacturers  or 
canners  with  reserve  capital,  at  home  or 
abroad,  with  a  view  to  link  up  to  mutual 
advantaRe.  Principals  only  to  accountants: 
J.  H.  Sisson  Lsq.,  Toy  Campbell  and  Co., 
LiiiR  House,  Dominion  Strwt,  London,  K.C.z. 
ADVERTISER  is  desirous  of  purchasiiiR  a 
small  SuRar  Confectionery  liusiness  with  a 
F'actory  from  10,000  to  20,000  sq.  ft.,  in  the 
vicinity  of  London — X'orth-west  particularly 
preferred.  Would  consider  purchasing  freehold 
of  the  factory,  but  would  prefer,  at  outset,  to 
take  a  lease  of  the  factory  premises  with  the 
option  of  buying.  Please  send  fullest  details, 
including  description  of  plant,  products  made, 
etc.,  in  confidence  to  Managing  Director. — 
liox  B4713. 

WHOLESALERS  having  good  connection  in 
the  S<iuth  of  England  required  to  represent 
Manufacturers  of  Potato  Cris|>s,  Roasted 
Nuts,  X’uts  and  Raisins,  Hiscuits  and  Cheese 
Spread,  etc. — For  terms  apply  Hox  H4714. 
BAKERY  together  with  Factory  prc-mises  in 
large  South  Coast  town  for  sale  as  going  con- 
eern.  Factory  sitetl  in  area  80  feet  by  160  feet 
frontage  in  two  roads,  eminently  suitable  for 
c-onversion  to  plant  or  large  liakery;  plans 
passed  for  considerable  extensions.  .All  in.iin 
services,  .A.C.,  D.C.,  (las,  scheduled  light 
industry.  Present  nucleus  trade  approx. 
25,000  p.a.,  own  shops  and  wholesale  rounds. — 
Itox  H4717. 

ICE  CREAM  .Manufacturers,  Leicestershire, 
with  850  c.  ft.  low  temperature  storage  and 
5  vans  available  would  be  interested  in  coming 
to  an  arrangement  with  any  F'ood  Manu¬ 
facturer  or  Distributor  for  utilization  or  plant 
and  vehicles  during  winter  months. — Box 
B4678. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
<loods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  :  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  .Maryhill  1048. 

PRINTING:  Clean,  Clear  Accurate  Copies  of 
Brochures,  Advertising  Circulars,  Leaflets, 
Letter  Headings  and  Hand  Bills,  printed  any 
colour.  Drawings,  Plans  and  old  manu¬ 
scripts  reproduced  by  Offset  Lithography. — 
For  a  competitive  quote  send  copy  to:  The 
Printing  Department,  Leonard  Hill  Limited, 
Stratford  House,  Eden  Street,  London,  X’.W.i. 

PULVERISING,  Grinding,  Mixing,  Drying. 
We  collect  and  deliver.— Crack  Pulverising 
Mills  Ltd.,  Plantation  House,  Mincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 

FOOD  Maimf;icturer  |V)ssessinR  I'.K.  rights 
exclusive  mamitactiire  dehH-’table  imffed 
chips,  wishes  establish  contact  with  concern 
preferably  with  existing  national  or  imixirtant 
regional  distribution  to  finance. — Box  B4723. 


BUSINESS  OP4*ORTUNITIES 

AGENTS  and  Wholes.ders  wantetl  to  increase 
the  sale  of  re.illy  first-class  sugar  flowers  and 
novelties  to  the  Bakery  and  Retail  Trades. 
Generous  commission  and  tr.ule  discount 
.dlowed. — Write  in  first  instanca-  giving  age, 
ex|M'rience,  typ<-  i>f  trade  and  area  covered, 
.dso  references  to  Box  B4722. 

C.  E.  SURMAN  &  Co.  Ltd.,  Manufacturers 
•Agents,  23  Charterhouse  Street,  London,  E.C.i 
have  a  very  wide  connection  amongst  London 
Shipping  Houses.  They  would  be  pleased  to 
hear  from  manufacturers  desirous  of  increasing 
their  Ex[K)rt  Sales  to  London  .Merchants  and 
Confirming  Houses. 


ENQUIRIES  INVITED  FOR 

No.  I  BEEF  EXTRACT 
1954  manufacture 

NO  ADDED  SALT 
OR  SEASONING 
A  high  quality  product  for 
Food  Manufacturers,  Hospitals, 
etc. 

WRITE  TO  : 

SOUTHERN  COUNTIES  CF.S.  LTD. 

II,  ALBERT  SQUARE,  MANCHESTER  2 


DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-prcxlucts  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

SWEET  Making.  Learn  to  make  American 
candies  and  high-grade  chocolates.  Oppor¬ 
tunities  everywhere,  distance  no  object. 
Successful  clients  operating  in  all  parts  of  the 
world.  Simplified  method  ideal  for  factories 
or  retail  shops.  Mail  course  by  American 
manufacturers  with  years  of  world-wide 
experience  and  knowledge.  Small  investment 
payable  to  our  agent  in  your  country  with 
your  own  currency. — Write  in  first  instance  to: 
Liberty  Chocolates  and  Supply  Company,  1665, 
Beverly  Boulevard,  Los  Angeles,  26,  California, 
U.S.A.  Established  thirty-five  years. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  .Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hava  you  any  dormant  or  alow  aolling 
foods  that  you  wish  to  claar  which  ar. 
takinf  up  valuabla  tpacal  Ws  ar.  spot 
cash  buy.rtfor  any  quantity  of  th.  abov*. 

Stndjittailt  to: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON,  N.l 

CAN.  3247  (10  linot)] 

(PleMv  imntjon  this  odvtrtitamwit  whan  rap/yinf .) 


P.W.II  A  C«.,  ‘Drum  Muter’  Werkt,  Burry  Put,  Cumi. 


PLANT  FOR  SALE 

FOR  Sale:  .Automatic  Powder  l•illmg  and 
Weighing  .Machine  by  Geo.  Driver  and  Son 
suitable  for  weighing  and  hlling  fine  |s>wdrr 

from  I  t>z.  to  4  oz.  In  jH'rfect  eoiuhtion _ 

Particulars  to:  V.  Kavanagh  ami  Sms  Ltd. 
Sunshine  Works,  Crumlin  Road,  Diibim. 

AUTOPACK  Filling  Machine  to  fill  envelope*. 
Cost  new  £225,  in  jx-rfect  working  order  an(i 
practically  new.  l.atest  tyjH-  £75.  No  oflers. 

Ex.  warehouse. — Box  B4680. 

FOR  Sale:  Diana  large  size  Dicing  M.ichine, 
almost  new,  only  worked  few  hour^;  spare 
set  of  knives  ami  cutting  bkides.  .A  I’eerles* 
Depositor  in  working  order.  .A  Piinly  Xew 
Workl  Lalx-ller  for  lH)ttles  and  cans,  in  working 
order.  .All  almve  machines  can  l>e  seen 
running. — Box  B4696. 

THREE  1,500  gall,  aluminium  closed  top 
man-holed  type  Storage  Tanks  for  sale.— 
.Alxdson  and  Co.  (Engineers)  Ltd.,  Sheldon, 
Birmingham.  Tel.:  SH Eldon  2424. 

AVAILABLE  for  immediate  delivery  from 
our  own  Stock.  .A  range  of  Steam  Boilers 
from  100  lb.  to  3,000  lb.  evap.  p.h.  Suitable 
for  sterilizing,  pressure  work  ami  steam 
heating. — .Abelson  and  Co.  (EngiiuHTs)  Ltd., 
Sheldon,  Birmingham.  Te.I;  SHEldon  2424. 

HOMOGENISERS,  several  sizes,  excellent  j 
condition.  Also  stainless  steel  Pasteuriser  and 
other  equipment. — Box  B4515. 

COMBINED  Sifting  and  Mixing  .Machines  for  | 
powders,  up  to  two  tons  capacity.  3-cwt.  and  1 
5-cwt.  sizes  in  stock. — Makers:  D.  Burr  and 
Son  Ltd.,  Drayton  Place,  Croydon. 

FILM  Drier,  10  ft.  by  3  ft.  6  in.  diatn.,  fitted 
with  20  sprays,  air  compressor,  fan  etc. 
Twin  Roll  Film  Drier,  5  ft.  by  2  ft.  3  in.  diam., 
triple  roller  feed. — Box  B4647. 

MEADER  Pump  for  heavy  slurries  or  other 
difficult-to-pump  materials.  .Approximately 
8  cu.  yd.  per  hour  swept  volume.  .As  new, 
used  briefly  for  experimental  purposes  only. 
Complete  with  hydraiilie  pump,  tank  and 
400/3  50  motor. — Box  1647,  Robertson  and 
^ott,  42,  Charlotte  Square,  Edinburgh,  2. 

ALMOST  new  6-in.  triple  cut  Wetter  Mincer 
7i  h.p.  3-phase  400 '440  \'  motor.  Can  be  seen 
working.  Space  required.  Xew  price  £3,50, 
to  clear  £125. — J.B.  I'ood  PriKlmts  Ltd., 
381,  .Albany  Roail,  S.E.5.  TeL:R()D  5061. 

£75  or  near  offer,  Spiral  Filling  M.ichine  by  I 
.Automatic  Weighing  Packing  .M.ichine  Co., 
had  very  little  use  also  heat  Sealing  M.ichine 
£10.  Seen  by  appointment  any  time. — Write 
E.  Gri-en,  9,  ThorpewiMxl  .Ave.,  Sydenham, 
S.E.2(). 

GARDNER  Combined  Sifting  ami  Mixiny 
.Machines:  two  size  G,  each  with  .A.f.  motor; 
one  Gardner  Rapid  Mixer  only,  stainless  steel 
lined,  trough  40  in.  by  15  in.  by  15  in.  deep; 
Gardner  Expe-rimentai  Mixer,  size  .A:  Gardner 
jacketetl  Dryer,  size  1),  nearly  new,  trough 
40  in.  by  15  in.  by  18  in.  deep. — Frank 
St.aeey  ami  Co.  Ltd.,  A'auxh.ill  Street, 
Birmingham,  4. 

FLOUR  and  Powder  Sifting  atid  Dressing 
.Machines,  also  Roller  Mills  and  Grinders; 
various  sizes,  reasonable  prices. — T.  Burgess 
and  Son  Ltd.,  Dukeries  .Mill,  Worksop. 

QUICK  Freeze  Cabinet  suitable  for  the  im¬ 
mediate  freezing  of  Ice  Cream,  L'riiit,  Peas, 
etc.;  eight  Dole  Plate  shelves  sp;ieeil  6  in. 
apart  ami  one  12  in.  with  clear  nmler  space. 
External  dimensions:  4  ft.  8  in.  bv  t  ft.  5  in. 
and  7  ft.  8  in.  high.  Complete  with  I'rigidaire 
unit.  Condition  as  giKnl  as  new,  £150  on  site. 

— Latter,  25,  .Mabledon  Road,  Toidiridge. 

FOR  Sale;  Kelly  Continuous  Hydro  Idectric 
Washing,  De-lalM'lling,  Rinsing,  Sterilizing 
ami  Drying  .Machine.  In  view  of  .1  1  hange  in 
oiir  manufacturing  arrangements,  we  ran 
offer  immixliate  delivery  of  .diove.  This 
machine  is  new,  and  has  not  yet  been  unpacked 
from  manufacturer’s  di  livery  Imixcs. — .Apply 
Crimpy  Crisps  Ltd.,  Cairnhill  Factory,  .Airdrie. 

ONE  N'o.  too  i8-in.  R.ipid  Grinding  Mill  by 
The  Whitmee  iCngineering  Co.  Ltd.,  London,, 
S.W.12.  Brand  new. — Offers  to  Lloyd 
Rakiisiui  ami  Sons  Ltd.,  .Meanwooil  Road, 
Leeds  7. 

Jii/v,  1954 — Food  Manufacture 


cxiv 


SfCOND-HAND  PLANT  FOR  SALE 

blackcurrant  StriRBfT  well 

niaiiit.nn.a.  £1-’^.  Inspection  invited.  Near 
London. — Box  114704. 

fLANT  for  Sale:  Weir  a.A  HoinoRenistr, 
based  i<»S.’  for  £672  10s.  but  never  us<xl 
wing  to  ch.inge  in  production.  .Any  reason¬ 
able  offer  accepted. — Box  B4721. 
for  Sale:  .Anker  I.aUdling  .Machine,  Cid) 
motor,  adjust.dde  to  various  size  lalnls. 
Lving  at  Klliotts  Wharf,  Colebrooke  I’lace, 
Essex  Roa<l,  London  ,X.i. — To  view,  ring 
C.ANonbury  2211. 

two  B.C.H.  .Apple  Peeling  machines  in  good 
order,  complete  with  }  h.p.  motors.  Originally 
cost  £150  new,  but  will  accept  £70  each  to 
clear.— 114671- 

fob  Sale:  B.H.C.  Gooseberry  Snibber,  re- 
carborumluined  and  in  good  condition,  with 
spare  jacket  and  two  spare  base  plates. — Box 
84672^ _ 

LABELLING 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 
RAWSON  •  ERMOLD 
FLOWERS  •  NEWMAN 


Labellers  always  in  stock 

Established  I87S 

C.  SKERMAX  &  SONS  LTD. 

118.  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.15  Tel.:  VANDYKE  2406/7 


SECOND-HAND  PLANT  WANTED 

URGENTLY  wanted  Manesty  Rotogjran 
Oscillating  Granulator  in  go<^  condition, 
also  Bartleet  or  Lichtenberg  Revolving  Pans 
and  Russel  G>Tatory  Sieving  .Machine. — 
Write  stating  price  to  Nectar  Ltd.,  26, 
Islington  Park  Street,  London,  N.i. 

WANTED  urgently:  Rotary  type  M.  and  S. 
Filler  with  speeds  up  to  120  units  per  min. 
and  with  a  volume  range  of  3  to  12  oz. — Pull 
details  Box  B469!S. 

12-in.  Bean  and  Celery  Cutting  .Machine  with 
stainless  steel  blades  for  in.  cut.  Good 
condition  essential. — Box  B4705. 

WANTED:  steam  jacket  Vertical  Mixer 
(caramel  pan);  Retractable  .Mixer,  working 
capacity  ij  cwt.,  overall  30  gall.  Size  26  in. 
by  20  in.  approx,  but  not  higher  than  10  ft.; 
Tilting  Pan.-  -Send  price  and  other  particulars 
to  .A.  Goldrei  and  Co.  Ltd.,  Tabard  House, 
116,  Southwark  Street,  Loudon,  S.L.i. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROIXD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  k  52  BARBICAN,  LONDON.  E.C.I 
Telephone:  Monarch  6124-6  (J  lines') 


SECOND-HAND  PLANT  FOR  SALE 

CRYPTO  “  Moroil  ”  12  in.  Pat  Pxtraetor. 
40-gall,  copper-lined  st<‘am  jaeketetl  Tilting 
Pan.  (iravity  Conveyors,  rollers  i8  in.  and 
14  in.  wide  on  6  in.  and  4  in.  centres  with 
l)ends.  .Also  22  in.  ditto  on  3  in.  centre. 
.Miracle  3B  .Mill  ami  Cyclone.  Portway  3-tier 
gas-fired  Pastry  Oven. — .A.  H.  Kimmins  .ind 
Sms  Ltd.,  Lvndhurst  Road,  Worthing. 

ONE  1,000-gall,  stainless  steel  Tank;  one 
■Miller  Hydro  Bottle  Washing  .Machine;  one 
8-head  A’acuum  Pilling  Machine  with  Crown 
Corking  Machine;  one  Bratby  Bottle  Washing 
Machine;  one  30  h.p.  Refrigerating  .Machine; 
one  15  h.p.  Refrigerating  .Machine;  twx) 
100  cu.  ft.  Refrigerators. — Box  B4720. 
VACUUM  Can  Seamer  for  sale,  .Ashworth  and 
Parker.  .Auto  feed,  rapacity  3 in.  <liam.  by 
4I  in.  high,  iimtor  driven. — Photo  etc.  P.  j. 
Kdwards  Ltd.,  359,  Luston  Road,  l.oiulon, 
N.W.t. 

PHONE  98  Staines,  too  gall.  s.s.  jac.  .Mixing 
Pan,  220/1/50;  30,  40,  50  up  to  300  gall,  plain 
steel  jac.  Cyl.  .Ali.xers;  unused  portable  elec. 
Stirring  Arms,  400/3/50;  1,500  gall.  enc.  cyl. 
aluminium  Tank;  two  2,250  gall,  galvanizerl 
rectangular  Tanks;  jacketed  “  U  ”  trough 
.Mixers,  6  ft.  3  in.  by  2  ft.  3  in.  by  2  ft.  7  in. ; 
ditto,  plain  6  ft.  by  2  ft.  by  2  ft.,  400/3/50, 
many  smaller  plus  sifting  attachments; 
jacketed  Autoclave  7  ft.  6  in.  by  3  ft.  diam., 
40  lb.  w.p.;  ditto,  8  ft.  by  5  ft. ,  8  ft.  by  4  ft. 
and  smaller;  ij-in.  size  Disintegrator;  steam 
heated  Oven,  10  ft.  by  6  ft.  9  in.  by  3  ft.  4  in. 
wide;  “  Mikro  ”  Pulveriser  with  worm  feetls; 
Edge  Runners,  i  ft.  6  in.,  3  ft.,  4  ft.,  5  ft.  and 
6  ft.  diam.  pans;  Pilter  Ptesses,  30  plates  and 
frames  25  in.  sq.  many  smaller;  “  Z  ”  blade 
jacketed  and  plain  Mixers  up  to  42  in.  by 
28  in.  by  38  in.,  forty  available  all  sizes; 
Lehmann  4  pot  Concho;  single,  twin  triple 
and  five  roll  Refiners;  7,000  gall,  glass  lined 
cyl.  enc.  Tanks;  I’umps,  IJoih’rs,  Retorts, 
Ovens,  Steam  and  Diesel  Plant,  Pans, 
Hydro’s,  Conveyors,  Cnish*-rs,  etc. — Harry  H. 
Gardam  and  Co.  Ltd.,  Staines. 

TWO  Autopack  Weighing  and  Packing 
.Machines  up  to  2  lb.  £75  each;  one  Pulper 
with  five  stainless  steel  strainer  sleeves,  £125; 
one  Silkenburg  H.T.S.T.,  £50;  one  .Apothecary 
Scales  and  Weights,  £10;  one  brand  new 
Creamer}’  Package  .Multifo  H.T.S.T.,  £550; 
one  second-hand  Creamery  Package  Miiltitlo 
H.T.S.T.,  £350;  one  soo-lb.  Jahn  Chocolate 
Kettle,  £275;  Homogenisers,  one  400  g.p.h. 
Cherry  Burrell,  £400;  one  too  g.p.h.  Cherry 
Burrell,  £275;  one  2<x)  g.p.h.  Creamery 
Package,  £300;  one  100  g.p.h.  Creamery 
Package,  £250;  stainless  steel  steam  heaterl 
A’ats,  with  motorized  agitators  by  Creamery 
Package  and  Cherry  Burrell,  100  gall.,  £225; 
200  gall.,  £325;  stainless  steel  Refrigeratecl 
\'ats  by  Creamery  Package  and  Cherry  Burrell, 
200  gall.,  £325:  gall.,  £200:  also  5-gall. 

Insulated  Churns,  send  for  sample,  55s.  each; 
large  stocks  of  Confectionery,  Refrigeration 
and  Ice  Cream  Plant. — Details  on  request: 
•Alfred’s  Ices  (1954)  Ltd.,  3/5,  Hall  Place, 
London,  W. 2.  Tel.;  P.ADdington  6619^6610. 
THE  following  Jam  Plant  for  sale  ex  Cam¬ 
bridgeshire.  Steam  jaeketerl  copper  lk>iling 
Pan,  water  jacket*^!  Jam  C<x>ling  Tank,  two 
copper  Carrying  Pans,  B.C.H.  stainless  steel 
Sieving  .Machine  with  sieves,  B.C.H.  Orange 
Chipping  .Machine,  revolving  Jam  Filling 
Table,  Gooseberry  Snibber  with  motor, 
B.C.H.  Pulp  Steaming  Barrel,  Orange  Quarter¬ 
ing  and  Separating  .Machine,  Taggart  Jam 
Sterilizing  Machine,  quantity  of  i-lb.  and 
7-lb.  Jam  Crates. — Box  B4710. 

COMPLETE  Day  automatic  Packaging  Plant 
for  rtotir,  cereals  or  tea.  .Makes  bags,  shapr's, 
fills  and  seals  30  bags  per  min.  One  operator. 
S«‘en  working  by  ap;M>intment. — Box  B46t>i. 
BRATBY  and  Hiuchliffe,  fully  automatic 
Labelling  .Machine  for  i-  and  2-lb.  jam  jars, 
tilted  with  variable  spe«“d  .A.C.  motor  drive. 
300  dozen  |>er  hour.  New  1952,  little  used  and 
in  {H-rfect  condition,  price  £450- — -Apply  Box 
B4718. 

B.C.H.  and  Kellie  40-gall,  copper  Jam  Boiling 
Pans,  60  to  too  lb.  s.w.p. ;  Kellie  automatic 
Jam  Filling  Machine  for  i-  and  2-lb.  jars; 
B.C.H.,  A.P.V.  and  Kellie  8  in.,  10  in.  aiul 
12  in.  stainless  steel  and  copper  Pulping 
Machines,  motoriz<-<l;  B.C.H.  motorized 
(i<K)sel)erry  Snibl«-r;  B.C.H.  high  capacity 
X’egetable  Dicer;  Purdy  World  Bottle  Lalx-I- 
liiig  .Machine. — Full  details  from  C.  Skerman 
and  Sons  I.td.,  118,  Putney  Bridge  Road, 
London,  S.W.15.  Tel.  :\'andyke  2400. 


SECOND-HAND  PLANT  FOR  SALE 

600 


HORIZ.  double  trough  stainless  >t*-el  Butter 
Blender  or  .Mixer  by  B.iker  Perkins,  >i/e  15J, 
trough  3  ft.  7in.  by  3  ft.  3  iu.  by  2  ft.  o  in. 
deep.  C.l.  end  plates  stainless  steel  lined  with 
stainless  steel  apron.  Double  "  Z  ”  stainless 
steel  agitators  driven  through  from  L;iurence 
Scott  drip-proof  slipriiig  motor  20  h.p., 

400, '3.  .50-  Hand  tilting.  Clip  on  stainless  steel 
cover  suspended  over  p;m. 

Meat  .Mincer  by  Barwin,  with  5  in.  diam. 
worm,  direct  driven  through  reduction  gear 
by  10  h.p.  400-440  3 '50  motor.  Complete 
with  tray  25  in.  by  18  in.  by  4  in.,  strainer 
plates  and  cutters. 

Bowl  Chopper  by  Barwin,  rotating  cast  iron 
bowl  32  in.  diam.  by  6  in.  deep  with  hinged 
cover  fitted  knives.  Direct  driven  with  flexible 
coupling  by  i2i  h.p.  400-440  3  50  motor. 
Patent  Continuous  Rotary  Cooler  by  .A.P.V'., 
motor  driven. 

■Automatic  Jam  Filling  Machine  by  Mather 
ami  Platt,  with  motor  drive,  capacity  of 
machine  approx.  16  cwt.  per  hour. 

Stainless  steel  Fruit  Pulper  by  Brierley, 
Collier  and  Hartley,  motor-driven  and  com¬ 
plete  with  various  spare  sieves. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  T«l.<  Shvphvrd*  Bu«h  3076 

Et  STANNINGLEY.  Nr.  LEEDS 

T«l.i  PudMy  2241 


DIFSFF  Al.TFRN.ATDR  SETS 
267  kV’.A.  Petter  Brush.  Engine  5-cyl., 

2-stroke,  500  r.p.m.,  air  starting;  .Alternator 
400/3/50,  4-wirc. 

167  kV.A.  Petter  Brush.  Engine  2-c\i., 
2-stroke,  Type  2R.A,  air  starting;  .Alternator 
400/3 '50,  4-wire. 

168  kV.A.  Crossley/G.F.C.  Engine  Type 
QV'D,  4-cyl.,  4-stroke,  500  r.p.m..  air  starting; 
.Alternator  415/3/50,  4-wire. 

TOTALLY  ENCLOSED  SLI PRING  .M<  )TORS 
400/3/50  FOR  PRO.MPT  DESPATCH 


H.P. 

.Make 

Speed 

Remarks 

23 

B.  Peebles 

1.450 

.-Automatic  starter 

22 

B.  P«‘ebles 

2,890 

20 

Brook 

720 

14 

B.TH. 

580 

roT.ALI.V  ENCLOSED 
400/3/50 

SC  MOTORS 

H.P. 

.Make 

Speed 

Remarks 

14 

Brook 

1.450 

One  hour  rated 

12i 

Brook 

1.4.50 

One  hour  rated 

10 

Brook 

1,450 

One  hour  rated 

.Available  in  quantity. 

Continuously  rate<l  motors,  screen  protected 
and  totally  enclosed  J  to  650  h.p.  .Alternators, 
< ienerators.  Transformers  and  single  to  three 
phase  Converters  also  ax'ailable. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 

W.I2  T«l.:  Shephards  Bush  2070 

&  STANNINGLEY.  Nr.  LEEDS 

Tel.:  Pudsey  2241 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72 
I  N  ALL  METAL 


SHEET  fAETAL  ENGINEERS 


21  PARKHOUSE  STRECT.  CAMBERWELL. 
L0KD0ll,S.E.S. 
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cxv 


all  British''^ 

vacuum  pumps 

FOR  FACTORY  OR  LAIORATORV  RURROSCS 


All  Types 
for 

All  Duties. 

Wet  and  dry 
pumps  of  all 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


^IRGUARD 

Retncmbar  tafecy  first  can  depend  on  your  orderie> 
— GUARD  Industrial  Gloves — in  Fabric,  Leath? 
Rubber  or  P.V.C.  GUARD  Overalls,  Aprow| 
Protective  Clothinj,  Footwear  and  headwear. 
Please  write  for  illustrated  cata.ofue. 

AIRGUARD  LIMITED 

103  KING  STREET,  LONDON,  W.6 
Tel:  Riverside  3642-3-4-5 
and  Shaftesbury  Bldgs.  61  Station  St.  Birmingham 


INDUSTRIAL  GLOVES 


^\ORSK  GELATAN 


Pulsometer  engineering  C!  U?., 

tline  CIms  Ironworks.  Readtn9. 


Pure  extract 
Carrageen-Moss 


“Norsk”  Gelatan  is  a  Stabilizer, 
thickener  and  gelling  agent,  with 
a  unique  ability  to  produce 
viscous  solutions  AND  gels! 
“Norsk  Gelatan”  is  a  pure 
Carrageen  •  Moss  extract  with 
CONSISTENT  ideal  properties. 
We  invite  you  to  carry  out  side- 
by-side  tests  against  your  present 
ingredients: 

Send  for  FREE  SAMPLE  and 
descriptive  pamphlet  to: 

FINCH  &  KNIGHT  Ltd. 

BRACKNELL,  BERKSHIRE 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOIDN  .4VK.\LI<:  •  LO.\UU\  •  K-f-a 
TELEPHONE  ROYAL  4861 


Hydrasum 

the  ideal  stabiliser 

for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Mono  sodium  glutamate 
Glutamic  acid  Soya  lecithin 
Food  colours 

BROWN  &  FORTH  LTD 


S3-117EuitM  Rd. 
LONDON,  N.W.1. 

EUS  SIOI-S 


Founded  1890 

118  Chorlton,  Rd. 
MANCHE8TER,  IS 

MOS  1347-8 


S5W*tt42nd8t. 
NEW  YORK  31 

LO  3-6688 


for  all  types  of  packaging  by  hand  or  machine  supplied  in  liquid  or  powder  form. 

Samples  and  advice  willingly  sent  on  application. 

ADHESIVES  FOR  THE  CANNING  INDUSTRY  A  SPECIALITY.  EXPORT  ENQUIRIES  INVITED 

SLOT  i  EMPIRE  ADHESIVES  LTD. 

TEUPHONE:  AMHertt  (4  lines) 

CLEMCO  WORKS.  LOVAIN  ST.,  FAILSWORTH.  MANCHESTER.  Telaphane:  Falltwarth  1913 

AUSTRALIA:  MESSRS.  |.  DAVIES  &  SONS,  LTD..  743  NORTH  RD..  MURRUMBENA,  S.E.9.  VICTORIA. 

SOUTH  AFRICA  ROWLAND  CHUTE  8  CO..  LTD.,  430  C.T.C.  BUILDINGS.  PLEIN  STREET,  CAPE  TOWN. 

i  .July,  1954 — Food  Manufacture 


STEEL 

SHEETS 

AND  COILS 

PLATE 

TINPLATE 

Enquiries 
for  our 

MILD  STEEL 


flat-rolled  products 

should  be 
addressed  to 

RTSC  HOME  SALES  LTD 

or  to 

RTSC  EXPORTS  LTD 

47  PARK  STREET 
LONDON  W  I 

Telephone ; 

Mayfair  8432  (Home  Sales) 

Mayfair  6751  (Export  Sales) 

RTSC 


» 


FOOD  MANUFACTURE 


D.M.P.  SALES  LTD 


Central  Buildings  Guildford  Surrey 

Telephone:  Guildford  2345 
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